

! The Compleat 

HOUSEWIFE 

O R* 

Accowpliftid Gentlewoman's 

COMPANION: 

Being a Collection of upwards of Five 
Hundred of the moft approved Receipts in 

Cookery, Cakes, 

Pastry, Creams, 

Confectionary,, Jellies, 

Preserving, Made Wines, 

Pickles, | Cordials. 

With Copper Plates curioufly engraven for 
the regular Difpofition or Placing the various 
Di shes and Courses. 

AND ALSO 

BILLS of FARE for every Month in the Year. 

To which is added, 

A Colle&ton of above Two Hundred Family Receipts 
of M E DICIN E S; viz. Drinks, Syrups, Salves, Ointments, 
and various other Things of fovereign and approved Efficacy 
in moft Diftempers, Pains, Aches, Wounds, Sores, &c. 
never before made publick ; fit either for private Families, or 
fuch publick fpirited Gentlewomen as would be beneficent 
to their pborNeighbours. 

_ By E. SM I TH . 

1 The Sixth Edition, with very large Additions ; near Fifty 
Receipts being commnnicatedjufl before the Author s Death. 

LONDON: Printed for J. Pemberton, at the Golden 

B^o^over-againft St. Dunjlan' s Church in Fleetflreet. 1734. 

Price Five Shillings. 






PREFACE. 

T being grown as unfajbi- 
onable for a 'Book now td 
appear in publick without a 
Preface, as for a Lady to 
appear at a Ball without a 
Hoop-petticoat, 1 fioall con¬ 
form to Ciifiom for Fajhion - 
fake, dndnot through any Necefifty. The Subject 
being both common and universal, needs no Ar¬ 
guments to introduce it, and being Jo necejfa- 
ry for the Gratification of the Appetite, fiands 
in need of no Encomiums to allure Perfons to 
the Brattice of it ; fince there are bitt few now - 
a-days Who love not good Eating and Drink¬ 
ing. Therefore I entirely quit thofe two 
Topicks ; but having three or four Pages to 
be filled up, previous to the Subjett it felfi 
I Jhall employ them on a Subjett I think new , 
and not yet handled by any of the Preten -* 
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P R E F A C E. 

ders to the Art of Cookery; and that is. 
The Antiquity of it ; which, if it either in - 
JlruH or divert, 1 Jhall be fatisfied, if you 
are fo. 

COOKERY, Confe&ionary, &c. like 
all other Sciences and Arts, had their In-* 
fancy, and did not arrive at a State of Ma¬ 
turity but by fow ‘Degrees, various Experi¬ 
ments, and a long Trail of Time: For in the 
Infant-Age of the JVorld, when the new 
Inhabitants contented themfelves with the 
fimple Drovifion of Nature, viz the Vege¬ 
table Diet, the Fruits and Frodullions of 
the teeming Ground, as they fucceeded one 
another in their feveral peculiar Seafons , 
the Art of Cookery was unknown ; Apples , 
Nut's, and Herbs were both Meat and 
Sauce, and Mankind food in no need of any 
additional Sauces, Ragoes, &c. but a good 
Appetite ; which a healthful and vigorous 
Conffitution, a clear, wholefome, odoriferous 
Air, moderate Exercife, and an Exemption 
from anxious Cares, always fnpplied them 
with . 

IV E read of no palled Appetites, but 
fitch as proceeded from the Decays of Na¬ 
ture, by reafon of an advanced old Age ; but 
on the contrary, a craving Stomach, even 
upon a Death-bed, as in Ifaac.* nor no Sick- 
nejfes but thofe that were both the firfl and 
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the lafij which proceeded from the Struggles 
of Nature , which abhorred the Dijfolution 
of Soul and Body ; no Fhyficians to prefcribe 
for the Sick , nor no Apothecaries to com- 
pound Medicines for two thou/and Tears and 
upwards. Food and Fhyfick were then one 
and the fame thing . 

BVT when Men began to pafs from a 
Vegetable to an Animal "Diet , and feed on 
FleJhj Fowls , and Fijh , then Seafonings 
grew necejfary , both to render it 7nore pala¬ 
table and favoury , and alfo to preferve that 
Fart which was not immediately /pent from 
Stinking and Corruption : And probably Salt 
was the firft Seafoning difcoverd\ for of 
Salt we ready Gen. xi\% 

ANT) this feems to be necejfary , efpeci- 
ally for thofe who were advanced in Age , 
whofe FalateSy with their Bodies , had loft 
their Vigour as to Tafte , whofe digefive Fa¬ 
culty grew weak and impotent , and thence 
proceeded the *~Ofe of Soops and favoury 
Mejfes ; fo that Cookery then began to be¬ 
come a Science , though Luxury had not 
brought it to the height of an Art . Thus we 
ready that Jacob made fuch palatable \'Pot¬ 
tagey that Efau purchafed a Mefs of it at 
the extravagant Trice of his Birthright . 
And Ifaac, before by his Lafl Will and 
Tefiament he bequeathed his Blejfng to his 
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Son Efau, required him to make fome fa- 
voury Meaty fuch as his Soul lovedy i. e. 
fuch as was reli/bable to his blunted 'Pa¬ 
late. 

SO that Seafonings of fome Sort were 
then in c V/e ; though whether they were Salty 
favoury Herbs > or Roots only ; or Spices , the 
Fruits of Trees , fuch as Peppery Cloves, Nut¬ 
megs ; Barky as Cinamon; RootSy as Ginger y 
See . / Jhall not determine. 

AS for the Methods of the Cookery of 
thofe Timesy Boiling or Stewing feems to 
have been the principal ; Broiling or Roaft- 
ing the next ; befides whichy Iprefume Jcarce 
any other were ufed for two thoufand Tears 
and more; for I remember no other in the Hi - 
Jtory of Genefis. 

THAT Efau was the frf Cooky 1 Jhall 
not prefume to ajfert ; for Abraham gave Or¬ 
der to drefs a Fatted Calf ; but Efau is the 
firjl Perfon mention'd that made any Ad¬ 
vances beyond plain 'Drejfmgy as Boilingy 
Roajlingy &c. For the? we find indeedy that 
Rebeccah his Mother was accompltjhed with 
the Skill of making favoury Meat as well as 
hey yet whether he learned it from hery or 
Jhe from himy is a ^ ) ueJlion too knotty for me 
to determine . 


BVT 
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BUT Cookery did not long remain afimple 
Science , or a bare Tiece of Houfewifry or 
Family Oeconomy, but in procefs of Time, 
when Luxury enter'd the World, it grew 
to an Art, nay a Trade ; for in i Sam. viii. 
13 . when the Ifraelties grew Fafhionifts , and 
would have a King, that they might he like 
the reft of their Neighbours, we read of Cooks , 
Confectioners , &c. 

THIS Art being of univerfal life, and in 
conftant TraCtice, has been ever fince upon 
the Improvement ; and we may, I think, with 
good reafon believe, is arrived at its great eft 
Height and ^Perfection, if it is not got beyond 
it, even to its Declenfion ; for whatfoever 
new, upftart, out-of-the-way Meffes fome 
Humourifts have invented, fiich as fluffing a 
roafted Leg of Mutton with pickled Herring, 
and the like 9 are only the Sallies of a capri¬ 
cious Appetite , and debauching rather than 
improving the Art itfelf. 

THE Art of Cookery , &c. is indeed diver - 
fified according to the Diverft'ty of Nations or 
Countries ; and to treat of it in that Latitude 
would fill an unportable Volume, and rather 
confound than improve thofe that would ac- 
complifh themfelves with it . I fhall there¬ 
fore confine what I have to communicate wit lo¬ 
in the limits of PraCticalnefs and Ufefulnefs, 
and fo within the Compafs of a Manual, that 
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Jhall neither burthen the Hands to hold\ the 
Eyes in readings nor the Mind in conceiv¬ 
ing. 

WHA T you will find in the following 
Sheets , are Directions generally for Dr ef¬ 
fing after the heft, moft natural , and whole- 
fome Manner , fuch Erovifions as are the 
EroduCt of our own Country , and in fuch a 
Manner as is moft agreeable to Englilh Emu¬ 
lates : faving that I have fo far temporize dy 
as, fince we have to our Dtfgrace fo fondly ad¬ 
mired the French Tongue , French Modes , and 
alfo French Meffes , to prefent you now and 
then with fuch Receipts ^French Cookery , as 
I think may not be difagreeable to Englilh 
Ealates . 

THE R E are indeed already in the World 
various Rooks that treat on this Subject 5 
and which bear great Names , as Cooks to 
Kings , Erinces , and Noblemen, and from 
which one might juftly expeCt fomething more 
than many , tfnot moft of thefe I have ready 
perform , but found my felf deceived in my 
Expectations ; for many of them to us are 
impracticable , others whimfical , others un¬ 
palatable, unlefs to depraved Ealates , fome 
Unwhole fome, many Things copied from old 
Authorsy and recommended without fas I 
am per faded) the Copiers ever having' had 
#ny Experience of the Ealatablenefsy or 
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had any Regard to the Wholefomenefs of them: 
Which two Things ought to be the funding 
Rules , that no Fretenders to Cookery ought 
to deviate from. And I cannot but . believe , 
that thofe celebrated Ferformers>~ notwith- 
funding all their Frofeffions of having in- 
genioufly communicated their Art , indufri- 
oufy concealed their bef Receipts from the 
Fublick: 


BA3T what I here prefent the World with , 
is the -FroduSt of my own Experience, arid 
that for the Space of thirty Tears and up- 
wards r . during which time , I have been coto- 
fantly employ'd in fafhionable And noble F'a- 
mi lie in which the Frovifons ordered'ac- 
cording to the following Fire Prions ,have. had 
the general Approbation of fuch as have been 
at many noble Entertainments. 


THE S E Receipts are all fuitable to 
Englifh Confitutions and Englifli Falates , 
wholefome, toothfome, all practicable, and 
eafy to: be performed. Here' are'thofe pro¬ 
per, for a frugal\ and alfo for. a fumptuous 
Table , and, tf rightly obfervedy will pre¬ 
vent the fpoiling of many a good T)ijh of 
Meat , the Wafie of manykgood, Materials, 
the Vexation that frequently » attends fuch 
Mifmanagements , and the Cur fed not uvfre- 
, quently bef owed on Cooks, with the ufudl 

Re - 
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Refle£tion> That whereas God fends good 
Meat, the Devil fends Cooks. 

AS to thofe Tarts that treat of Confec¬ 
tionary, Tickles , Cordials , Englifti Wines , 
&c. what I have faid in relation to Cookery 
is equally applicable to them alfo . 

1T is true , I have not been fo nume¬ 
rous in Receipts as fome who have gone 
before me, hut I think 1 have made a - 
mends in giving none but what are ap¬ 
proved and practicable , and fit either for 
a genteel or a noble Table ; and althti 
I have omitted odd and fantaftical Meffes , 
yet I have fet down a confiderable number 
of Receipts . 

THE Treatife is divided into ten Tarts .* 
Cookery contains above an hundred Receipts , 
Tickles fifty , Tuddings above fifty , Taftry 
above forty , Cakes forty , Creams and Jellies 
above forty, Treferving an hundred , Made 
Wines forty , Cordial Waters and Towders 
above feventy , Medicines and Salves above 
two hundred: In all near eight hundred. 

I HAVE likewife prefented you with 
Schemes engraven on Copper-plates for the 
regular Tlifpofition or placing the Difhes of 
Trovifion on the Table according to the befi 

Manner , 
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Manner, both for Summer and Winter , firjl 
and Jecond Courfes, &c. 

A S for the Receipts for Medicines, 
Salves, Ointments, good in feveral Dif 
eafes. Wounds, Hurts, Bruifes, Aches, 
Rains, &c. which amount to above two 
hundred\ they are generally Family Re¬ 
ceipts, that have never, been made publick ; 
excellent in their kind, and approved Re- 
tnedies, which have not been obtained by me 
without much ‘Difficulty, and of fuch Ef¬ 
ficacy in ‘DiJlemperSy &c. to which they 
are appropriated, that they have cured when 
all other Means have failed ; and a few 
of them which I have communicated to a 
Friend, have procured a very handfome. 
livelihood. 

& THE T are very proper for thofe Ge¬ 
nerous, Charitable, and Chriftian Gentle¬ 
women that have a Difpofition to be fer- 
viceable to their poor Country Neighbours, 
labouring under any of the afflicted Cir- 
cumjlances mentioned; who by making the 
Medicines, and generoufy contributing as 
Occafions offer, may help the Boor in their 
Afflictions, gain their Good-Will and Wijhes, 
entitle them/elves to their Bleffings and 
Rrayers, and alfo have the ‘tica Jure of 
feeing the Good they do in this World, 
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and have good Reafon to hope for a Re¬ 
ward (though not by way of Merit) in the 
World to come. 

! 

AS the Whole of this Collection has coft 
me much Eains and a thirty Tears diligent 
Application , and I have had Experience of 
their Vfe and Efficacy , I hope they will be 
as kindly accepted , as by me they are gene - 
roufly offered to the Eublick: And if they 
prove to the Advantage of many , the End 
will be anfwered that is propofed by her that 
is ready to ferve the Tub lick in what Jhe 
may . 




Jl Bhl of Fare for every Seajbn of 

the Tear. 


For January. 

Firfi Courfe. 

C Ollar of Erawn 
Bifque of Fifh 
Soop with Vermicelly 
Orange-pudding with Patties 
Chine and Turkey 
Lamb-Pafty 

Roafted Pullets with Eggs 
Oyfter-Pye 

Roafted Lamb in Joints 
Grand Sallad, with Pickles. 


Second Couffe. 

Wild Fowl of all Sorts 
Chine of Salmon broil’d with 
Smelts 

Fruit of all Sorts 
Jole of Sturgeon 
Collar’d Pig 

Dried Tongues, with fait Sal- 
lads 

Marinated Fifh. 


For February. 

Firfi Courfe. 

S OOP Lorain 

Turbot boiled with Oy- 
fters and Shrimps 
Grand Patty 
Hen Turkeys with Eggs 
Marrow- P uddings 
Stew’d Carps and broil’d Eels 
Spring Pye 


Chine of Mutton with Pickles 
Difh of Scotch Collops 
Difh of Salmigondin. 


Second Courfe. 

Fat Chickens and tame Pi-' 
geons. 

Afparagus and Lupins 
Tanfy and Fritters 
Difh of Fruit of Sorts 
Difh of fried Soles 
Difh of Tarts, Cuflards and 
Cheefecakes. 


For Marc h. 

Firfi Courfe. 

D IS H of Fifh of all Sorts 
Soop de Sante 

Weftphalia Ham and Pigeons 
Battallio Pye 
Pole of Ling 

Difh of roafted Tongues and 
Udders • 

Peafe-Soop 

Almond-Puddings of Sorts 
Olives of Veal a-la-mode 
Difh of Mullets boiled* 


Second Courfe . 
Broiled Pike 

Difh of Notts, Ruffs, and 
Quails 
Skerret Pye 
Difh of Jellies of Sorts 
Difh of Fruit of Sorts 
Difh of cream’d Tarts. 
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Hr April. 

Fir ft Courfe. 

\A7 Eftpjhalia-Ham and 
f V Chickens 
Dilh of halh’d Carps 
ifque of Pigeons 
umber Pye 
Chine of Veal 
Grand ballad 
Beef a-la-mode 
Almond Florentines 
FricafTee of Chicken's 
JDiflt of Cuftards. 


Second Cditffe. 

Green Geefe and Ducklings 
Buttered Crab, with Smelts 
fry’d 

Dilh of Sucking Rabbits 
Rock of Snow and Syllabubs 
Dilh of fouced Mullets 
Butter’d Apple-Pye 
March-Pain. 


For May. 

Fir ft Courfe. 

J OLE of Salmon, &c. 
Cray-filh Soop 

Dilh of SWeet Puddings of 
Colours 
Chicken Pye 
Calves Head halh’d 
Chine of Mutton 
Grand Sallad 
feoafted Fowls a-la-daube 
Roafted Tongues and Ud¬ 
ders- 

Ragoo of Veal, &c. 


Second Courfe. 

Dilh or young Turkeys larded 
and Quails 
Dilh of Peafe 
Bifque of Shell-fifb 
Roalled Lobfters 
Green Geefe 
Dilh of Sweetmeats 
Orangeado Pye 
Dilh of Lemon and Chocolate 
Creams 

Dilh of collar’d Eels, with 
Cray filh. 


For jzf n i. 

Firft Courfe. 

R Oafted Pike and Smelt! 
Weftphalia-Ham and 
young Fowls 
Marrow-Puddings 
Haunch of Venifon roafted 
Ragoo of Lamb-Hones and 
Sweetbreads 

FricafTee of young Rabbits* 

& Ci 

Umble Pyes 
Dilh of Mullets 
Roafted Fowls 
Dilh of Cuftards. 


Second Courfe ; 

Dilh of young Fheafants 
Dilh of fried Soles and Eels 
Potato-Pye 
Jole of Sturgeon 
Dilh of Tarts and Cheefe- 
cakes 

Dilh of Fruit of Sorts 
Syllabubs. 
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For July. 

Firf Courfe . 

C Ock Salmon with Buttered 
Loblter 

Dilh of .$atf<r,6-Collops 
Chine of Veal 
Venifon Pally 
Grand Sallad 

Roalled Geele and Ducklings 
Patty Royal 
Roalled Pig larded 
Stew’d Carps 

Difh of Chickens boiled, with 
Bacon, &c. 


White Fricaffeesof Chickens 
Roalled Turkeys larded 
Almond Florentines 
Beef a-la-mode. 

Second Courfe . 

Dilh of Pheafants and Par¬ 
tridges 

Roalled Lobllers 

Broiled Pike 

Creamed Tart 

Rock of Snow and Syllabubs 

Dilh of Sweetmeats 

Salmigondin. 

For Septemb er. 


Second Courfe . 


Firf Courfe, 


Dilh of Partridges and Quails 
Dilh of Lobllers and Prawns 
Dilh of Ducks and tame Pi¬ 
geons 

Diih of Jellies 
Dilh of Fruit 
Difh of marinated Filh 
Dilh of Tarts of Sorts. 


For August. 


Firf Courfe. 

\A7 Ellphalia - Ham 
" * Chickens 
Bifque of Filh 
Haunch of Venifon roalled 
Venifon Pally 
Roalled Fowls a-la-daube 
Umble-Pies, 


and 


B Oiled Pullets with Oyders, 
Bacon, £sV. 

Bifque of Filh 
Battallio Pye 
Chine of Mutton 
Dilh of Pickles 
Roalled Geele 
Lumber Pye 

Olives of Veal with Ragoo 
Dilh of boiled Pigeons with 
Bacon. 


Second Courfe, 

Dilh of Ducks and Teal 
Dilh of fried Soles 
Buttered Appie-pyc 
Jole of Sturgeon, 

Dilh of Fruit 

March-pane. 
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For October. 
FirJ} Courfe. 

\ljfj Eftphalia - Ham and 

Cod’s Head with Shrimps and 
Oyfters 

Haunch of Doe with Udder 
a-Ia-force 
Minced-Pies 
Chine and Turkey 
Bifque of Pigeons 
Roafted Tongues and Udders 
Scotch Collops 
Lumber Pye. 

Second Conrfe, 

Wild-Fowl of Sorts 
Chine of Salmon broiled 
Artichoke Pye 
Boiled Eels and Smelts 
Salmigondin 
Difh of Fruit 

Difh of Tarts and Cuftards. 

For November. 
Firjl Courfe. 

E l Oil’d Fowls with Savoys, 
& Bacon, £sf c. 

Di(h of dew’d Carps and fcol- 
lop’d Oyllers. 

Chine of Veal and Ragoo 
Ballad and Pickles 
Venifon Pally 
Roafted Geele 
Calves Head hafh’d 
Difh of Gurnets 
Grand Patty 

Loaded Hen Turkey with Oy¬ 
llers. 


Second Courfe. 

Chine of Salmon and Smelts 
Wild Fowl of Sorts 
Potato-Pye 

Sliced Tongues with Pickles 
Difh of Jellies 
Dilh of Fruit 
Quince-Pyc, 

For December. 

Firjl Courfe. 

XA7 Eftphalia - Ham and 
* * Fowls 
Soop with Teal 

Turbot with Shrimps and Oyfters 

Marrow-Pudding 

Chine of Bacon and Turkey 

Battallio-Pye 

Roafted T ongue and Udder, and 
Hare 

Pullets and Oyfters, Saufages, 
Minced-Pyes 

Cod’s Head with Shrimps. 
Second Courfe. 

Roafted Pheafants and Partridges 

Bifque of Shell-fifh 

Tanfy 

Dilh of roafted Ducks and Teals 

Jole of Sturgeon 

Pear-Tart creamed 

Difh of Sweatmeats 

Dilh of Fruit of Sorts* 
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cookery, &c. 


io make a Soop. 

A K E a Leg of Beef, and boil ic 
down with Tome Sale, a bundle 
of Sweet-herbs, an Onion, a few 
Cloves, a bit of Nutmeg 5 boil three 
gallons of Water to one; then take 
two or three pounds of lean Beet 
cut in thin flices* then put in your Stew-pan a 
piece of Butter, as big as an Egg, and flour ir, 
and let the Pan be hot, and ihakc it till the Butter 
be brown *, then lay your Beef in your Pan over a 
pretty quick Fire, cover it clofe, give it a turn now 
and then, and Urain in your ftrong Broth, with an 

B Ancho« 
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Anchovy or two, a handful of Spinnagc and En¬ 
dive boiled green, and drained and fhred grofss 
then have Pallets ready boiled and cut in pieces, 
and Toafts fry’d and cut like dice, and Forc’d-meat 
Balls fry’d : Take out the fry’d Beef, and put all 
the reft together with a little Pepper, and let it boil 
a quarter of an hour, and fervc it up with a Knuckle 
of Veal, or a Fowl boiled, in the middle. 

Another Gravy So op. 

T A K E a Leg of Beef, and a piece of the Neck, 
and boil it till you have all the goodnefs 
out of it 5 then (train it from the Meat 3 then take 
half a pound of frefh Butter, and put it in a Stew- 
pan and brown it 3 then put in an Onion ftuck 
with Cloves, fome Endive, Sellary and Spinnage, 
and your ftrong Broth, and feafon it to your Pa¬ 
late with Salt, Pepper, afid Spices 3 and let it boil 
together 3 and put in Chips of French Bread dried 
by the fire 3 and ferve it up with a French Roll 
toafted in the middle. 

To make Craw-fijh or Lobjier Soop. 

T > A KE Whitings, Flounders and Griggs, and 
put them in a gallon of Water, with Pepper, 
Salt, Cloves, Mace, a bunch of Sweet-herbs, a lit¬ 
tle Onion, and boil them to pieces, and drain them 
out of the Liquor 3 then take a large Carp, and 
cut off the Fiih of one fide of it, and ,put fome 
Eel to it, and make Forc’d-meat of it, and lay it 
on the Carp as before 5 dredge grated Bread over 
it, and butter a Difti well, and put it in an Oven 
and bake it 3 then take an hundred of Craw-fifh, 
break all the (hells of the claws and tail, and take 
out the meat as whole as you can3 then break all 
the (hells final], and the (pawn of a Lobfter, and 
put them to the Soop, (and if you pleafe fome 
Gravy) and give them a boil together 3 and ftrain 

the 
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the Liquor out into another Sauce pan, with the 
tops of French Rolls dried and beat, and lifted, and 
give it a boil up to thicken; then brown fome But¬ 
ter, and put in your tails and claws of your Craw- 
fifh, and fome of your Forc’d-meat made into 
Balls, and put your baked Carp into the middle of 
the difh, and pour your Soop on boiling hot, and 
your Crawfifh or Lobfler in it 5 garnilh the difh 
with Lemon and fealded Greens. 


A Fajling- Day Soop. 


% 

T AKE Spinnage, Sorrel, Chervil and Lettuce, 
and chop them a little 5 then brown fome 
Butter, and put in your Herbs, keep them ftirring 
that they do not burn; then have boiling Water 
over the fire, and put to it a very little Pepper, 
fome Salt, a whole Onion ftuck with Cloves, and a 
French Roll cut in dices and dried very hard, and 
fome Piftachia kernels blanched and Hired fine, and 
let all boil together; then beat up the yolks of eight 
Eggs with a little White-wine and the juice of a 
Lemon, and mix it with your Broth, and toaft a 
whole French Roll, and put in the middle of your 
difh, and pour your Soop over it; garnifh your difh 
with ten or twelve poached Eggs and fealded Spin¬ 
nage. 

Savoury Balls. 


T AKE part of a Leg of Lamb or Veal and 
ferape it fine, with the fame quantity of 
minc’d Beef-fuet, a little lean Bacon, fweet-herbs, 
a Shallot, and Anchovies, beat it in a Mortar till 
it is as fmooth as Wax; feafon it with favoury 
Spice, and make it into little Balls. 


Another Way, 

T AKE the Flefh of Fowl, Beef-fuet and Mar¬ 
row, the fame quantity 5 fix or eight Oyflers, 

B % lean 
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lean Bacon, fweet-herbs and favoury Spices > pound 
it, and make it into little Balls. 

/ 

A Caudle for Sweet Pyes . 

rp A K E Sack and White-wine alike in quantity, 
JL a little Verjuice and Sugar, boil it, and brew 
it with two or three Eggs, as butter’d Ale 3 when 
the Pyes are baked, pour it in at the Funnel, and 
fhake it together. 

A Lear for favoury Pyes . 

rip A K E Claret, Gravy, Oyfter Liquor, two or 
I three Anchovies, a faggot of fweet Herbs 
and an Oniony boil it tip and thicken it with 
brown Butter, then pour it into your favoury Pyes 
when called for. 

A Ragoo for made Difloes . 

HpAKE Claret, Gravy, fweet Herbs, and fa- 
voury Spice, tofs up in it Lamb-Hones, 
Cock’s-Combs/ boiled, blanched and fliced, with 
fliced Sweet-meats, Oyfters, Muihrooms, Truffles, 
and Murrells 5 thicken thefe with brown Butter, 
ufe it when called for. 

To make Plumb-Porridge. 

rfl A K E a Leg and Shin of Beef to ten gallons 
JL of Water, boil it very tender, and when the 
Brorh is ftrong, (train it out, wipe the Pot, and put 
in the Broth again-, flice fix Penny-loaves thin, 
cutting off the top and bottom 5 put fome of the 
liquor to it, cover it up, and let it Hand a quarter 
of an hour, and then put it in your Pot, let it boil a 
quarter of an hour, then put in five pounds of Cur¬ 
rants, let them boil a little, and put in five pounds 
of Raifins, and two pounds of Prunes, and let them 

3 boil 




boil till they fwell'3 then put in three quarters of 
an ounce of Mace, half an ounce of Cloves, two 
Nutmegs, all of them beat fine, and mix it with a 
little liquor cold, and put them in a very little while, 
and take off the Pot, and put in three pounds of 
Sugar, a little Salt, a quart of Sack, and a quart of 
Claret, the juice of two or three Lemons3 you may 
thicken with Sagoe inftead of Bread, if you pleafe 5 
pour them into earthen Pans, and keep them for 
ufe. 

A Soop or Pottage. 

T AKE feveral knuckles of Mutton, a knuckle 
of Veal, a Shin of Beef, and put to thefe 
twelve quarts of Water, cover thePot clofe, and fee 
it on the fire 3 let it not boil too fall ; feum it well, 
and let it Hand on the fire twenty-four hours 3 then 
itrain it through a Colander, and when ’tis cold take 
off the Fat, and fet it on the fire again, and feafon 
it with Salt, a few Cloves, Pepper, a blade of Mace, 
a Nutmeg quartered, a bunch of Sweet-herbs, and 
a pint of Gravy 3 let all thefe boil up for half an 
hour, and then ft rain it, put Spinnage, Sorrel, green 
Peas, Afparagus, or Artichoke-bottoms, according 
to the time of year 3 then thicken it up with the 
yolks of three or four Eggs 3 have in readinefs fome 
Sheep’s Tongues, Coxcombs, and Sweetbreads 
diced thin and fried, and put them in, and fome 
Mufhrooms, and French bread dried and cut in little 
bits, fome Forc’d*meat Balls, and fome very thin 
dices of Bacon 3 make all thefe very hot, and gar- 
nifh the difh with Colworts and Spinnage fealded 
green. 

To make Peas Pottage. 

Fpl A K E a quart of white Peas, a piece of Neck- 
JL beef, and four quarts of fair Water, and boil 
them till they are all to pieces, then drain them 

B 3 through 
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through a Colander3 then take an handful or two of 
Spinnage, a top or two of young Coleworts, and a 
Very fmall Leek 3 Aired the Herbs a little, and put 
them into a Frying-pan, or Stew-pan, with three 
quarters of a pound of frefh Butter, but the Butter 
muff be very hot before you put in your Herbs 3 
let them fry a little while, thenput in your liquor* 
and two or three Anchovies, fome Salt and Pepper 
to your taffe, a fprig of Mint rubb’d in fmall, and 
let all boil together till you think it is thick enough* 
then have in readinefs fome Forc’d-meat, and make 
three or fourfcore Balls, about the bignefs of large 
Peas, fry them brown, and put them in the difh you 
ferve it in, and fry fome thin flices of Bacon, put 
fome ip the difh and fome on the brim of the difh, 
with fcalded Spinnage* fry fome Toaffs after the 
Balls brown and hard, and break them into the 
Difh 3 then pour your Pottage over all, and ferve 
to the Table. 

To make jirong Broth to keep for Ufe. 

r g'1 AKE part of a Leg of Beef, and the Scrag- 
f end of a Neck of Mutton, and break the 
Bones in pieces, and put to it as much Water as will 
cover it, and a little Salt) and when it boils, fcum 
it clean, and put into it a whole Onion ffuck with 
Cloves, a bunch of Sweet-herbs, fome Pepper, a 
Nutmeg quartered 3 let thefe boil till the Meat is 
boiled in pieces, and che ftrength boiled out of it 3 
then put to it two or three Anchovies, and when 
they are difTolved, flrain it out 5 and keep it fo^ 
any fort of Hafh or Fricafy. 

To make Forc'd Meat. 

rip AKE part of a Leg of Mutton, Veal or Beef, 
JL and pick off the Skins and Fat, and to every 
pound of Meat put two pounds of Beef-fuet3 fhred 
them together very fine, then feafon it with Pep- 

1 " ' ' ? ' pei> 
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per, Sale, Cloves, Mace, Nutmeg, and Sage 5 then 
put all into a (lone Mortar, and to every two pounds 
of Meat put half a pint of Oyfters and fix Eggs 
well beaten; then mix them all together, and beat 
it very well; then keep it in an earthen Pot for 
yourufe; put a little Flour on the top, and when 
you roll them up flour your Hands. 

/ 

A Lamb Pye. 

C UT a hind quarter of Lamb into thin dices, 
feafon it with fvveet Spices, and lay it in the 
Pye, mix’d with half a pound of Raifins of: the 
Sun floned, half a pound of Currants, 2. or 3 Spa* 
niJJj Potatoes boil’d, blanched, and fliced; or an Ar¬ 
tichoke bottom or two, with Prunella’s, Damfons, 
Goofeberries, Grapes, Citron and Lemon Chips : 
Lay on Butter, and clofe the Pye; when ’tis baked 
make a Caudle for it. 

A Chicken Pye. 

T AKE fix fmall Chickens; roll up a piece of 
Butter in fweet Spice, and put it into them; 
then feafon them, and lay them in the Pye, with 
the Marrow of two Bones, with Fruit and Pie- 
ferves, as the Lamb Pye, with a Caudle. 

A Lumber Pye. 

T 1AKE a pound and a half of a Fillet of Veal, 
and mince it with the fame quantity of Beef- 
fuet; feafon it with fweet Spice, five Pippins, an 
handful of Spinnage, and an hard Lettuce, Thyme 
and Parfley: Mix it with a penny grated white 
Loaf, the Yolks of Eggs, Sack and Orange-flower 
Water, a pound and a half of Currants and Pre- 
ferves, as the Lamb Pye, with a Caudle. An 
Humble Pye is made the fame way. 

B 4 
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A Lamb Pye. 

C UT a hind quarter of Lamb into thin dices; 

feafon it. with favoury Spice, and lay them in 
the Pye with an hard Lettuce, and Artichoke bot¬ 
toms, the tops of an hundred of Afparagus: Lay 
on Butter, and clofe the Pye. When it is bak’d, 
pour into it a Lear. 

A Mutton Pye. 

S EASON your Mutton-fteaks with favoury 
Spice; fill the Pye, lay on the Butter, and 
clofe the Pye: When it is baked, tofs up a hand¬ 
ful of chopp’d Capers, Cucumbers and Oyfters, in 
Gravy, an Anchovy, and drawn Butter. 

A Pigeon Pye. 

rr^RUSS and feafon your Pigeons with favoury 
1 Spice, lard them with Bacon, and fluff them 
wich Forc’d'meat, and lay them, in the Pye with 
the Ingredients for favoury Pyes, with Butter, and 
clofe the Pye. A Lear. A Chicken or Capon Pye 
is made the fame way. 

A Battalia Pye . 

Hp A K E four fmall Chickens, four fquab Pi- 
1 geons, four fucking Rabbets; cut them in 
pieces, feafon them with favoury Spice, and lay ’em 
in the Pye, with four Sweetbreads fliced, and as 
many Sheep’s-tongues, two fhiver’d Palates, two 
pair of Lamb-ftones, twenty or thirty Coxcombs, 
with favoury Balls and Oyfters. Lay on Butter, 
and clofe the Pye. A Lear. 

A Neats-'Tongue Pye. 

H ALF boil the Tongues, blanch and flice 
them; feafon them with favoury Spice, with 

Balls, 



"The Corapleat Houfewife . 9 

Balls, fliced Lemon and Butter, and clofe the Pye. 
When it is bak’d, pour into it a Ragoo. 


To pickle Oyjiers . 

T AKE a quart of Oyfters, and wafti them in 
their own Liquor very well, till all the grit- 
tinefs is out ; put them in a Sauce-pan or Stew-pan, 
and ftrain the Liquor over them, fet them on the 
fire, and fcum them ; then put in three or four 
blades of Mace, a fpoonful of whole Pepper-corns j 
when you think they are boiled enough, throw in 
a glafs of White-wine5 Let them have a thorough 
fcald 5 then take them up, and when they are cold, 
put them in a Pot, and pour the Liquor over them, 
and keep them for ufe. Take them out with a 

Ti collar Eds. 

T AKE your Eel and cut it open ; take out the 
Bones, and cut off the Head and Tail, and 
lay the Eel flat on a Drefler, and fhred Sage as fine 
as poflible, and mix it with Black Pepper beat. 
Nutmeg grated, and Salt, and lay it all over the 
Eel, and roll it up hard in little Cloths, and tye it 
up tight at each end ; then fet over fome Water 
with Pepper and Salt, five or fix Cloves, three or 
four blades of Mace, a Bay-leaf or two ; boil it 
and the Bones and Head and Tail well together; 
then take out the Head and Tail, and put it away, 
and put in your Eels, and let them boil till they are 
tender; then take them out of the Liquor, and boil 
the Liquor longer; then take it off, and when ’tis 
cold, put it to your Eels, but do not take off the 
little Cloths till you ufe them. 



To pot Lobfters. 

T AKE a dozen of large Lobfters; take out all 
the Meat of their Tails and Claws after they 

are 
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are boil’d 5 then feafon them with beaten Pepper, 
Salt, Cloves, Mace, and Nutmeg, all finely beaten 
and mix’d together 3 then take a Pot, put therein a 
layer of frefh Butter, upon which put a layer of 
Lobder, and then drew over fome Seafoning, and 
repeat the fame till your Pot is full, and your Lob¬ 
der all in 3 bake it about an hour and half, then fet 
it by two or three days, and it will be fit to eat. It 
will keep a Month or more, if you pour from it the 
Liquor when it comes out of the Oven, and fill it up 
with clarified Butter. Eat it with Vinegar. 

Hung Beef. 

M AKE a ftrong Brine with Bay-falt, and Pe- 
tre-falt, and Pump-water, and deep therein 
a Rib of Beef for nine days* then hang it up in a 
Chimney where Wood or Saw-dud is burnt 5 when 
dis a little dry, wafh the out-fide with Blood two or 
three times, to make it look black, and when ’tis 
dried enough, boil it for ufe. 

To roajl a Cod's Head. 

T AKE the Head, wafh and fcour it very clean, 
then fcotch it with a Knife, and drew a little 
Salt on it 3 and lay it on a Stew-pan before the fire, 
with fomething behind it'$ throw away the Water 
that runs from it the fird half hour 3 then drew on it 
fome Nutmeg, Cloves and Mace, and Salt, and bade 
it often with Butter, turning it till it is enough. If it 
be a large Head it will take four or five hours road- 
ingj then take all the Gravy of the Fifh, as much 
White-wine, and more Meat-Gravy, fome Horfe- 
raddifh, one or two Efchalots, a little diced Ginger, 
fome whole Pepper, Cloves, Mace, and Nutmeg, 
a Bay-leaf or two 3 beat this Liquor up with Butter 
and the Liver of the Fifh boiled, and broke, and 
drained into it, and the yolks of two or three Eggs, 
fome Oyders and Shrimps, and JBalls made of Fifh, 
s ‘ and 
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and fried Fifh round it. Garnifh with Lemon and 
Horfc-raddifh. 

1o pickle Ox-Palates . 

T AKE your Palates and wafh them well with 
Salt in the Water, and put them in a Pipkin 
with Water and fome Salt, and when they are ready 
to boil, fcum them very well, and put into them 
whole Pepper, Cloves and Mace, as much as will 
give them a quick tafle: When they are boiled ten¬ 
der (which will require four or five hours) peel 
them and cut them into fmali pieces, and let them 
cool} then make the Pickle of White-wine Vinegar, 
and as much White-wine ; boil the Pickle, and put 
in the Spice as was boiled in the Palates, and a little 
frefii Spice: put in fix or feven Bay-leaves, and let 
both Pickle and Palates be cold before you put them 
together; then keep them for ufe. 

To make a Ragoo of Pigs-Ears. 

T AKE a quantity of Pigs-Ears, and boil them 
in one half Wine and the other Water; cut 
them in fmali pieces, then brown a little Butter, and 
put them in, and a pretty deal of Gravy, two An¬ 
chovies, an Efchalot or two, a little Milliard, and 
fome flices of Lemon, fome Salt, and Nutmeg; flew 
all thefe together, and fhake it up thick. Garnifti 
the Difh with Barberries. 

To make Collar'd Beef. 

rT^ A K E a Flank of Beef, fait it with White- 
1 Salt, and let it lie forty-eight hours; then 
wafh it, and hang it in the Wind to dry twenty- 
four hours; then take Pepper, Sale, Cloves, Mace, 
and Nutmegs, and Saltpetre, all beaten fine, and 
mix them together, and rub it all over the infide, 
and roll it up hard, and tye it fail with Tape ; put 
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it in a Pan with a few Bay-leaves, and four pounds 
of Butter, and cover the Pot with Rye-pafte, and 
bake it with Houlhold-bread. 

Toft ew Oyfi ers in French Rolls. 

T 5 AKE a quart of large Oyfters* wafh them in 
their own Liquor, and ftrain it, and put them 
in it with a little Salt, lome Pepper, Mace, and lli- 
ced Nutmeg* let the Oyfters flew a little with all 
thcfe things, and thicken them up with a great 
deal of Butter * then take fix French Rolls, cut a 
piece off the top, and take out the Crumb, and 
take your Oyfters boiling hot, and fill the Rolls 
full, and fet them near the fire on a Chafing-difh 
of Coals, and let them be hot through, and as the 
Liquor foaks in, fill them up with more, if you 
have ’em, or fome hot Gravy : So ferve th'em up in- 
ftead of a Pudding. 

A Veal Rye. 

R AISE an high Pye, then cut a Fillet of Veal 
into three or four Fillets, feafon it with favou- 
ry Spice, a little minc’d Sage and fweet Herbs * lay 
it in the Pye, with flices of Bacon at the bottom, 
and betwixt each piece, lay on Butter, and clofe the 
Pye. 

A Turkey Pye . 

B ONE the Turkey, feafon it with favoury 
Spice, and lay it in the Pye with two Capons, 
or two Wild-Ducks cut in pieces to fill up the Cor¬ 
ners * lay on Butter, and clofe the Pye. 

A Florendine of a Kidney of Veal. 

S Hread the Kidney, Fat and ail, with a little 
Spinnage, Parfiey and Lettuce, three Pip¬ 
pins 
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pins and Orange-peel ; feafon it with fweet Spice 
and Sugar, and a good handful of Currants, two or 
three grated Biskets, Sack and Orange-flower-water, 
two or three Eggs ; mix it into a body, and put it 
into a Difh, being covered with Puff-pafle, lay on a 
cut Lid, and garnifh the brim. 

t 

A Marrow-Pudding. 

B O IL a quart of Cream or Milk, with a flick of 
Cinnamon, a quarter’d Nutmeg and large Mace ; 
then mix it with 8 Eggs well beat, a little Salt, Su¬ 
gar, Sack, and Orange-flower-water; flrain it, then 
put to it three grated Biskets, an handful of Cur¬ 
rants, as many Raifins of the Sun, the Marrow of 
two Bones, all in four large pieces, then gather to.a 
body over the fire 5 then put it into a Difh, having 
the brim thereof garnifhed with Puff-pafle, and rai- 
fed in the Oven; then lay on the four pieces of 
Marrow, Knots, and Pafles, fliced Citron and Le¬ 
mon-peel. 

A Calves-Foot Pudding. 

A K E Calvcs-feet, fhred them very fine, and 
mix them with a Penny-loaf grated and {bald¬ 
ed with a pint of Cream; put to it half a pound of 
fhred Beef-fuet, eight Eggs, and a handful of 
plump’d Currants; feafon it with fweet Spice and 
Sugar, a little Sack and Orange-flower-water, the 
Marrow of two Bones; then put it in a Veal Caul, 
being wafhed over with the batter of Eggs, then 
wet a Cloth and put it therein, tie it clofe up; 
when the Pot boils, put it in; boil it about two 
hours; then turn it in a difh, and flick on it fliced 
Almonds and Citron; let the Sauce be Sack and 
Orange-flower-water, with Lemon-juice, Sugar and 
drawn Butter. 
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7 o fluff a Shoulder or Leg of Mutton 

*with Oyflers. 

T AKE a little grated Bread, fome Beef-fiiet, 
yolks of hard Eggs, three Anchovies, a bit 
of an Onion, Salt and Pepper, Thyme and Winter- 
favoury, twelve Oyfters, fome Nutmeg grated $ 
mix all thefe together, and {bred them very fine, 
and work them up with raw Eggs like a pafte, and 
fluff your Mutton under the Skin in the thickefl 
place, or where you pleafe, and road it 5 and for 
Sauce take fome of the Oyfter-liquor, fome Claret, 
two or three Anchovies, a little Nutmeg, a bit of 
an Onion, the reft of the Oyfters: Stew all thefe 
together, then take out the Onion, and put it un¬ 
der the Mutton. 

To boil a Pike . 

C UT open a living Pike, gut it, and fcour 
the. outfide and infide very well with Salt, 
then wafh it clean, and have in Readinefs a 
Pickle to boil it in, Water, Vinegar, Mace, whole 
Pepper, a bunch of fweet Herbs, and a fmall Oniony 
there muft be Liquor enough to cover it * when the 
Liquor boils put in the Pike, and make it boil foon, 
(half an hour will boil a very large Pike*) make 
your Sauce with White-wine, a little of the Li¬ 
quor, two Anchovies, fome Shrimps, or Lobfter, 
or Crab 5 beat and mix with it grated Nutmeg, 
and Butter flower’d to thicken it* pour your Sauce 
over the Fifh, garnifh’d with Horfe-raddifh and 
flic’d Lemmon. 

To roaji a Pike . 

T AKE a large Pike, gut it, and clean it, and 
lard it with Eel and Bacon, as you lard a 

Fowl b 
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Fo\vl$ then take Thyme and Savory, Salt, Mace, 
and Nutmeg, fome Crumbs of Bread, Beef-fuet, 
and Parfley* fhred all very fine, and mix it up with 
raw Eggs* make it in a long Pudding, and put it in 
the belly of your Pike, skewer up the belly, and 
diflolve Anchovies in Butter, and bade it with it* 
put two Splints on each fide the Pike, and tye it to 
the Spit*, melt Butter thick for the Sauce, or if you 
pleafe, Oyfler-fauce, and bruife the Pudding in it, 
Garnifh with Lemon. 

A Ragoo of Sweet-breads. 

T * AKE your Sweet-breads and skin them, and 
put fome Butter in the Frying-pan, and 
brown it with Flour, and put the Sweet-breads in * 
flir them a little and turn them * then put in fome 
flrong Broth and Mufhrooms, fome Pepper and Salt, 
Cloves and Mace* let them flew half an hour* then 
put in fome Forc’d-meat Balls, fome Artichoke-bot¬ 
toms cut fmall and thin * make it thick, and ferve it 
up with fliced Lemon. 

A Rag 00 of Oyft ers. 

P UT into your Stew-pan a quarter of a pound of 
Butter, let it boil * then take a quart of Oy- 
Iters, drain them from their Liquor, and put them 
to the Butter* let them flew with a bit of Efchalot 
fhred very fine, and fome grated Nutmeg, and a 
little Salt* then beat the yolks of three or four Eggs 
with the Oyfter-liquor and half a pound of But¬ 
ter, and fhake all very well together till ’tis thick, 
and ferve it up with Sippets, and garnifh with fliced 
Lemon. 

To mumble Rabbets and Chickens. 

P U T into the Bellies of your Rabbets, or 
Chickens, fome Parfley, an Onion, and the 

Liver* 
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Liver; fet it over the Fire in the Stew-pan with as 
much Water as will cover them, with a little Salt; 
when they are half boiled take them out, and fhred 
the Parfley, Liver, and Onion, and tear the Flefh 
from the Bones of the Rabbet in fmall flakes, and 
put it into the Stew-pan again with a very lictle of 
the Liquor it was boiled in, and a pint of White- 
wine, and fome Gravy, and half a pound or more of 
Butter, and fome grated Nutmeg; when’tis enough, 
{hake in a little Flower, and thicken it up with But¬ 
ter. Serve it on Sippets. 

To ft ew Mujhrooms. 

T AKE fome flrong Broth, and feafon it with a 
bunch of Sweet-herbs, fome Spice and An¬ 
chovies, and fet it over the Fire till ’tis hot; then 
put in your Mufhrooms, and juft let them boil up; 
then take fome yolks of Eggs, with a little min¬ 
ced Thyme and Parfley, and fome grated Nutmeg, 
and ftir it over the Fire till ’tis thick. Serve it up 
with fliced Lemon. 

To collar a Calf s-Head. 

T AKE a Calf’s Head with the Skin and Hair 
upon it; then feald it, to fetch off the Hair; 
then parboil it, but not too much ; then get it clean 
from the Bones while it is hot; you mult (lit it on 
the fore-part; feafon it with Pepper, Salt, Cloves, 
Mace, Nutmeg, and Sweet-herbs, fhred fmall, and 
all mix’d together with the yolks of three or four 
Eggs, and fpread it over the Head, and roll it up 
hard. Boil it gently for three hours, in juft as 
much Water as will cover it; when ’tis tender ’tis 
boiled enough. If you do the Tongue, fir ft boil it 
and peel it, and {lice it in thin flices, and like- 
wile the Palate, and put them and the Eyes 
in the infide of the Head before you roll it up. 
When the Head is taken out, feafon the Pickle 

, with 
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With Salt, Pepper and Spice, and give ic a boil, ad¬ 
ding to ic a pint of White-wine and as much Vine¬ 
gar. When ’tis cold, put in the Collar5 and when 
you ufe it, cut ic in dices. 

To collar Cow-Heels. 

T A K E five or fix Cow-Heels or Peer, and 
bone them while they are hot, and lay them 
one upon another, fire wing fome Salt between * 
then roll them up in a coarle Cloth, and fqueeze in 
both ends, and tye them up very hard * boil it an 
hour and .half* then take it out, and when it’s cold 
put it into common Souce-drink for Brawn. Cue 
off a little at each end, it looks better. Serve it in 
dices, or in the Collar, as you pleafe. 


A ratify. 

B O IL a quart of Cream or Milk with a flick of 
Cinnamon, quarter’d Nutmeg, and large Mace* 
when half cold, mix it with twenty yolks of Eggs, 
and ten whites* drain it, then put to it four gra¬ 
ted Biskets, half a pound of Butter, a pint of Spin- 
nage-Juice, and a little Tanfy, Sack, and Orange- 
flower Water, Sugar, and a little Salt * then gather 
ic to a body over the Fire, and pour it into your 
Difh, being well butter’d: When it is baked, turn 
it on a Pye-plate* fqueeze on it an Orange, grate on 
Sugar, and garnifh ic with dic’d Orange and a little 
Tanfy. Made in a Difli* cut as you pleafe. 

Scotch Gollops . 

C UT your Collops off a Fillet of Veal* cue 
them thin, hack them and fry them in frefh 
Butter* then take them out and brown your Pan 
with Butter and Flower, as you do for a Soop. Do 
not make it too thick* put in your Collops and 

C fome 
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fome Bacon cue thin and fryed, and fome Forc’d* 
meat Balls fryed, fome Mufhrooms, OyIters, Ar¬ 
tichoke-bottoms diced. Lemon and Sweet-breads, or 
Lamb-flones* fome flrong Broth, Gravy, and thick 
Butter* tofs up all together. Garnifh the Difh with 
fliced Lemon. 

To few a Rump of Beef. 

S EASON your Rump of Beef with two Nut¬ 
megs, fome Pepper and Salt, and lay the Fat 
fide downward in your Stew-pan* put; to it a quar¬ 
ter of a pint of Vinegar, a pint of Claret, three pints 
of Water, three whole Onions fluck with a few 
Gloves, and a bunch of Sweet-herbs* cover it clofe, 
and let it flew over a gentle Fire four or five hours > 
feum off the Fat from the Liquor. Lay your Meat 
on Sippets, and pour your Liquor over it. Garnifii 
your Difh with fealded Greens. 

To roafl an Bel. 

f'TlAKE a large Eel, and fcour him well with 
1, Salt* then skin him almofl to the Tail* then 
gut, and wafh, and dry him * then take a quarter of 
a pound of Suet, fhred as fine as poffible, put to it 
Sweet-herbs, and Efchalot likewife, fhred very fine, 
and mix it together with fome Salt, Pepper, and 
grated Nutmeg* fcotch your Eel on both fides the 
breadth of a Finger’s distance, and wafh it with 
yolks of Eggs, and flrew fome Seafoning over it, and 
iluff the Belly with it* then draw the skin over it * 
put a long Skewer through it, and rye it to a Spit 5 
and bafle it with Butter, and make the Sauce An¬ 
chovy and Butter melted. 

To make a Pale Fricafy. 

T \ A K E Lamb, Chicken, or Rabbets, cut in 
pieces, wafh it well from the Blood, then 

put 
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put it in a broad Pan or Stew-pan; put in as much 
fair Water as will cover it*, put in Sait, a bunch 
of Sweet-herbs* fome Pepper, an Onion, two An* 
chovies, and flew it till ’tis enough 5 then mix in a 
Poringer fix yolks of Eggs, a Glafs of White- 
wine, a Nutmeg grated, a little chopp’d Parfley, 
a piece of frefh Butter, and three or four fpoon- 
fuls of Cream; beat all thefe together, and put it 
into your Stew-pan, and fhake it together till ’tis 
thick. Difh it on Sippets, and garnifh with lliced 
Lemon. 

To pickle Oyjlefs. 

O PEN your Oyfters, and get the Grit from 
them, andrftew them in their own Liquor in 
an earthen Pipkin till they are tender; then take up 
the Oyfters, and cover them* that they may not be 
difcoloured 5 then increafe the Liquor with as much 
niore Water, .and let it boil till one third is coni ti¬ 
med; then put your Oyfters into your Pot or Barrel, 
laying between the rows fome whole Pepper and 
Spice, and a few Bay-leaves; and when the Pickle is 
cold, put it to your Oyfters, and keep them very 
clofe covered. 

To hajh a Calf's Head. 

B OIL your Calf’s Head almoft enough, and 
when ’tis cold, cut the Meat in thin diets 
clean from the Bone, and put it into a Stew-pan, 
with fome ftrong Broth, a glafs of White-wine, 
fome Oyfters and their Liquor, a bunch of Sweet- 
herbs, two or three Efchalots, a Nutmeg quartered, 
and let thefe ftew on a flow Fire till they are e~ 
nough; then put in two or three Anchovies, the 
yolks of four Eggs well beaten, and a piece of But¬ 
ter, and thicken it up, then have ready fry’d fome 
thin flips of Bacon, fome Forc’d-meat Balls, fome 
large Oyfters dipp’d in Butter; the Brains firft 

C z boiled 
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boiled and then fried, fome Sweet-breads cut m 
ilice.% fome Lamb-itones cut in rounds 3 then put 
your Hafh in your DilTi, and the other things, 
fome round and fome on it. Garnifh the Difh with 
lliced Lemon. 

"To make Scotch Collops. 

C U T thin fliccs out of a Leg of Vcal, as ma- 
ny as you think will ferve for a Difh, and 
hack them, and lard fome with Bacon, and fry 
them in Butter 3 then take them out of the Pan, 
and keep them warm, and clean the Pan, and put 
into it half a pint of Oyfters, with their Liquor, 
and fome fifrong Broth, one or two Efchalots, a 
<dafs of White-wine, two or thixe Anchovies min'* 

O J 

ced, fome grated Nutmeg j let thefe have a boil 
up, and thicken it with four or five Eggs and a 
piece of Butter, and then put in your Collops, 
and Ibake them together till ’tis thick 3 put dried 
Sippets on the bottom of the Difh, and put your 
Collops in, and fo many as you pieafe of the things 
in your Hafh. 


A Fricafy of Chickens'. 

A FTER you have drawn and wafh’d your 
Chickens, half boil them 3 then take them 
up and cut them in pieces, and put them into* a 
Frying-pan, and fry them in Butter3 then take 
them out of the Pan and clean it, and put in fome 
ihong Broth, fome White-wine, fome grated Nut¬ 
meg, a little Pepper and Salt, a bunch of Sweet- 
Iierbs, and an Efchalot or two 3 let thefe, with two 
or three Anchovies, flew on a flow Fire and boil ups 
then beat it up with Butter and Eggs till ’tis thick, 
and put your Chickens in, and tols them well to¬ 
gether 3 lay Sippets in the Diih, and ferve it up 
with Diced Lemon and fried Paiflev. 


J fine 
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A jine Side-DiJJj. 


T ' A K E Veal, Chicken, or Rabbet, with as 
much Marrow, or Becf-fuet, as Meat; with 
a little Thyme, Lemon-peel, Marjoram, two Ancho¬ 
vies wafh’d and bon’d; a little Pepper, Salt, Mace 
and Cloves; bruife the yolks of hard Eggs, fome 
Oyfters, or Mufh rooms; mix all thefe together, 
and chop them, and beat them in a Mortar very 
fine; then fpread the Caul of a Bread of Veal on 
a Table, and lay a Layer of this, and a Layer of 
middling Bacon, cut in thin fmall Pieces, and roll it 
up hard in the Caul, road or bake it as you like. 
Cut it into thin dices, and lay it in your Difh, 
with a rich Gravy-Sauce. 


Gravy to keep for Ufe. 

T AKE a piece of coarfe Beef, cover it with 
Water; when it has boil’d lome time, take 
out the Meat, beat it very well, and cut it in pieces 
to let out the Gravy; then put it in again, with a 
Lunch of Sweet-herbs, an Onion duck with Cloves, 
a little Salt, fome whole Pepper; let it dew, but 
not boil; when ’tis of a brown Colour ’tis enough; 
take it up, put it in an Earthen Pot, and let it 
dand to cool; when’tis cold feum off the Fat; it 
will keep a Week, unlefs the Weather be very hot. 
If for a brown Fricafy, put fome Butter in your 
Frying-pan, and iliake in a little Flower as it boils, 
and put in fome Gravy, with a Glafs of Claret, 
and fhake up the Fricafy.in it: If for a white Fri¬ 
cafy, then melt your Butter in the Gravy, with a 
little White-wine, a fpoonful or two of Cream, and 
the yolks of Eggs. 
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An Amulet of Eggs the favoury Way. 

A KE a Dozen of Eggs, beat them very well, 
and feafon them with Salt, and a little Pepper, 
then have your Frying-pan read) 7 , with a good deal 
of frefh Butter in it, and let it be throughly hot ; 
then put in your Eggs, with four fpoonfuls of ftrong 
Gravy ; and have ready Parfley, and a few Chieves 
cut, and throw them over it, and when ’tis enough 
turn it*, and when done difh it, and fquecze Orange 
or Lemon over it. 

A Fricdfy of Rabbets . 

C U T and wafh vour Rabbets very well, and 
put them in a Frying-pan, with a pound of 
Butter, an Onion fluck with Cloves, a bunch of 
Sweet-herbs, and fome Salt; let it flew till ’tis 
enough ; then beat up the yolks of fix Eggs, with a 
Glafs of White-wine, a little Parfley fhred, a Nut¬ 
meg grated, and mix it by degrees with the Liquor 
in your Pan, and {hake it till ’tis thick, and ferve 
it up on Sippets. Garnifli the Difti with fliced 
Lemon. 


A Fricafy of Double Tripe. 

C UT your Tripe in fiices, two Inches long, and 
put it into a Stew-pan; put to it a quarter 
of a pound of Capers, as much Samphire Aired, 
half a pint of ftrong Broth, as much White-wine, 
a bunch of Sweet-herbs, a Lemon Aired fmall; 
Aew all thefc together till ’tis tender; then take it 
off the Fire, and thicken up the Liquor with the 
yolks of three or four Eggs, a little ParAey boiled 
green and chopp’d, fome grated Nutmeg and Salt * 
ihake it well together. Serve it on Sippets, Gar* 
nifti with Lemon* 


A Fricafy 




AFricafy of Ox-Palates , 

M AKE the Gravy thus: Take two pounds of 
Beef, cut it in little bits, and put it in a 
Sauce-pan, with a quart of Water, fome Salt, fome 
whole Pepper, an Onion, an Efchalot or two, two 
or three Anchovies, a bit of Horfe-radifh; let all 
thcfe (lew till ’tis a flrong Gravy ; then drain it 
out, and fet it by ; then have ten or twelve Ox- 
Palates, boil them till they are tender, and peel 
them, and cut them in fquare pieces ; then day 
and draw two or three Chickens, and cut them be¬ 
tween every Joint, and feafon them with a little 
Nutmeg, Salt, and Aired Thyme, and put them in 
a Pan, and fry them with Butter; when they are 
half fry’d, then put in half your Gravy, and all 
your Palates, and let them dew together, and put 
the red of your Gravy into a Sauce-pan, and when 
it boils, thicken it up with the yolks of three or 
four Eggs, beaten with a Giafs of White-wine, and 
a piece of Butter, and three or four fpoonfuls of 
thick Cream; then pour all into your Pan, fhake it 
well together, and difli it up. Garnifli with pick- 
led Grapes. 

A Fricafy of great Plaice or Flounders. 

R UN your Knife all along upon the Bone on 
the back-fide of your Plaice, then raid the 
Flefh on both (ides from the Head to the Tail, and 
take out the Bone clear; then cut your Plaice in 
fix Collops, dry it very well from the Water, 
fprinkle it with Salt, and flour it well, and fry it 
in a very hot Pan of Beef-dripping, fo that it may 
be crifp; take it out of the Pan and keep it warm 
before the Fire; then make clean the Pan, and put 
into it Oyflers and their Liquor, fome White-wine, 
the Meat out of the Shell of a Crab or two. Mince 
half the Oyflers, fome grated Nutmeg, three An- 

C 4 chovies. 
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chovies. Let all thefe (lew up together; then put 
in half a pound of Butter, and put in your Plaice, 
and tofs them well together, and di/h them on 
Sippets, and pour the Sauce over them. Garnifli 
the Diih with yolks of hard Eggs minced, and 
diced Lemon. After this manner do Salmon or 
any firm Fiih. 


A Craw-fjh Soop. 

C Leanfe your Craw-fifh, and boil them in Wa¬ 
ter, Salt and Spice, pud off their Feet and 
Tads, and fry them ; break the reft of them in a 
Stone Mortar, feafon them with favoury Spice and 
an Onion, hard Eggs, grated Bread and Sweet- 
herbs boiled in ftrong Broth; drain it, then put to 
it fcalded chopp’d Pardey and French Rolls, then put 
them therein with a few dried Mufhrooms; garnifh 
the Difh with diced Lemon, and the Feet and Tails 
of the Craw-fifh. A Lobftcr Soop is done the fame 
way. 

To boil Mullet y or any fort of Fifh. 

S CALE your Fifh, and wadi them, faving their 
Liver, or Tripes, Rowfes, or Spawn; boil them 
in Water that is feafoned-with Salt, White-wine 
Vinegar, White-wine, a bunch of Sweet-herbs, a 
diced Lemon, one or two Onions, fome Horfe^ra- 
difh 5 and when it boils up, put in your Fifh, and 
for Sauce, a pint of Oyfters with their Liquor, a 
Lobfter bruifed or minced, or Shrimps, fome White- 
wine, two or three Anchovies, fome large Mace, a 
quartered Nutmeg, a whole Onion, Let thefe have 
a boil up, and thicken it with Butter and the yolks 
of two or three Eggs. Serve it on Sippets, and gar- 
nifli with Lemon. 
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To butter Shrimps. 

S TEW a quart of Shrimps in half a pint of 
White-wine, a Nutmeg grated, and a good 
piece of Butter 5 when the Butter is melted, and 
they are hot through, beat the yolks of four Eggs 
with a little White-wine, and pour it in, and (hake 
it well, till ’tis of ,the Thicknefs you like ; then 
difh it on Sippets, and garnifh with fliced Le¬ 
mon. 

To butter Crabs or Lobjlers . 

Y OUR Crabs orLobflers being boiled and cold, 
take all the Meat out of the Shells and Body, 
break the Claws, and take out ail their Meat, mince 
it fmall, and put it all together, and add to it two 
or three fpoonfuls of Claret, a very little Vinegar, 
a Nutmeg grated 5 then let it boil up till ’tis tho¬ 
rough hot*, then put in fome Butter melted, with 
fome Anchovies and Gravy, and thicken up with 
the yolks of an Egg or two; and when ’tis very 
hot, put it in the large Shell, and flick it with 
Toafls. 



T IE your Lobfters to the Spit alive, bade them 
with Water and Salt till they look very red, 
.and are enough; then bafle them with Butter and 
Salt, take them up, and fet little Difhes round with 
the Sauce, fome plain melted Butter, fome Oyfter 
Sauce, 

To flew a Carp. 

T AKE a living Carp, and cut him in the Neck 
and Tail, and fave the Blood; then open 
him in the Belly; take heed you do not break the 

Gall, 
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Gall, and put a little Vinegar into the Belly to 
wafh out all the Blood} ftir all the Blood with your 
Hand; then put your Carp into a Stew-pan; if 
you have two Carps, you may cut off one of their 
Heads an inch below the Gills, and flit the Body 
in two, and put it into your Stew-pan after you 
have rubbed them with Salt; but before you put 
them in, your Liquor muft boil; a quart of Claret, 
or as much as will cover them, the Blood you 
faved, an Onion (luck with Cloves, a bunch of 
Sweet-herbs, fome Gravy, three Anchovies. When 
th is Liquor boils up, put in your Fifti, and cover it 
clofe, and let it ftew up for about a quarter of an 
hour; then turn it, and let it flew a little longer; 
then put your Carp in a Difh, and beat up the 
Sauce with Butter melted in Oyfter-Liquor, and 
pour your Sauce over it. Your Milt, Spawn, and 
Rivets, muft be laid on the top. Garnifn the Difh 
with fried Smelts, Oyfters or Spitchcock Eel, Lemon 
and fried Parfley. 

Another Way to ftew Carp. 

? | A K E two Carps, fcale and rub them well 
JL with Salt; then cut them in the Nape of the 
Neck and round the Tail, to make them bleed. 
Cup up the Belly, take out the Liver and Guts, and 
if you pleafe to cut each Carp in three pieces, 
they will eat the firmer; then put them in a Stew- 
pan, with their Blood, a quart of Claret, a bunch 
of Sweet-herbs, an Onion, one or two Efchalots, 
a Nutmeg, a few Cloves, Mace, whole Pepper; 
cover them clofe, and let them ftew till they be 
half enough 5 then turn them, and put in half a 
pound of frefh Butter, four Anchovies, the Liver 
and Guts, taking out the Gall, and let them ftew 
till they are enough; then beat the yolks of five or 
fix Eggs, with a little Verjuice, and by degrees 
mix it with the Liquor the Carp was ftewed in. 
Juft give it a feald to thicken it; then put your 
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Carp in a Difh, and pour this over it. Garnifh 
the Difh with diced Lemon. 

To collar Salmon . 

t | ^ A K E a fide of Salmon, and cut off* about a 
JL handful off the Tail 3 wafh your large piece 
very well and dry it with a Cloth 3 then wajfh it 
over with the yolks of Eggs 3 then make fome 
Forc’d-meat with that you cut off the Tail 3 but 
take off the Skin, and put to it a handful of par¬ 
boil’d Cyders, a Tail or two of Lobfier, the yolks 
of three or four Eggs boil’d hard, fix Anchovies, 
a good handful of Sweet-herbs chop’d final!, a lit¬ 
tle Salt, Cloves, Mace, Nutmeg, Pepper, and 
grated Bread. Work all thefe together into a body 
with the yolks of Eggs, and lay it all over the 
fiefhy part, and a little more Pepper and Salt over 
the Salmon 3 fo roll it up into a Collar, and bind it 
with broad Tape 3 then boil it in Water and Salt, 
and Vinegar, but let the Liquor boil fir It 3 then 
put in your Collars, and a bunch of Sweet-herbs, 
fliced Ginger and Nutmeg 3 let it boil, but not 
too fad3 it will ask near two hours boiling, and 
when ’tis enough take it up 3 put it in your Sou- 
fing-pan, and when the pickle is cold, put it to 
your Salmon, and let it dand in it till ufed; or 
otherwife you may pot it after it is boiled, and fill 
it up with clarified Butter, as you pot Fowls) that 
way will keep longed and bed. 

To collar Venifon. 

T ^AKEaSide of Venifon, and bone it, and 
take away all the Sinews, and cut it into 
fquare Collars, of what bignefs you pleafe: It will 
make two or three Collars) lard it with fat clear 
Bacon, cut your Lards as big as the top of your 
Finger, and as long as your little Finger; then 
feafon your Venifon with Pepper, Salt, Cloves, 

Macc, 




Mace, and Nutmeg* Roll up your Collars, and tyc 
them clofe with coarfe Tape* then put them into 
deep Pots* put Seafoning at the bottom of the Pot, 
and fome frefh Butter, and three or four Bay-Leaves* 
then put in your Venifon, and fome Seafoning and 
Butter on the top, and over that fome Beef-fuer, 
finely Hired, and beaten* then cover up your Pet 
with coarfe Pafle * they will ask four or five hours 
baking* then take them out of the Oven, and let 
it fland a little* then take out your Venifon, and 
let it drain well from the Gravy. Take off all the 
Fat from the Gravy, and add more Butter to that 
Fat, and fet it over a gentle Fire to clarify * then 
take it off, and let it Hand a little, and feum ic 
well* then make your Pots clean, or have Pots fit 
for each Collar; put a little Seafoning at the bot¬ 
tom, and fome of your clarified Butter* then put 
in your Venifon, and fill up yt>ur Pots with clari¬ 
fied Butter* and be fure your Butter be an Inch a- 
bove the Meat* and when ’cis through cold, 
tye it down with double Paper, and lay a Tile on 
the top* they will keep fix or eight Months: You 
may, if you pleafe, when you ufe a Pot, put the 
Pot in boiling Water a minute, and it will come 
whole out: Let it Hand till ’tis cold, and flick ic 
round with Bay-leaves, and one (prig on the top. 

To pot Neats-Tongues. 

np AKE Neats-Tongues, and rub them very 
Jk well with Salt and Water (Bay Salt is bed*) 
then take pump-water, with a good deal of Salt¬ 
petre, and fome white Sale, and fome Cloves and 
Mace, and boil it well, and feum it, and when ’tis 
cold put your Tongues in, and let them lye in ic 
fix days* then wafh them out of that liquor, and 
put them in a Pot, and bake them with Bread till 
they are very tender* and when they are taken 
out of the Oven, puli off their Skins, and put them 
in the Pot you intend to keep them in, and cover 

them 
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them over with clarified Butter3 They will keep 
tour or five Months. 

To collar a Breaft of Veal. 

HpAKE a Sreaff of Veal, and bone it, and wafix 
JL it, and dry it in a clean Cloth 3 then Hired 
Thyme, Winter-favoury, and Parfley, very fmall, 
and mix it with Salt, Pepper, Cloves, Mace, and 
Nutmeg; then firew it on the infide of your Meat, 
and roll it up hard beginning at the Neck end 3 
tye it up with Tape, and put it in a Pot fit to boil 
it in, Handing upright: You muH boil it in Water 
and Salt, and a bunch of Sweet-herbs3 when ’tis 
boiled enough, take it off the Fire, and put it in 
an earthen Pot, and when the liquor is cold pour it 
over it, or elfe boil Salt and Water flrong enough 
to bear an Egg 3 and when that is cold, pour it on 
your Veal: When you ferve it to the Table, cut it 
in round flices. Garnifii with Laurel and Fennel. 

To collar a Pig. 

C UT off the Head of your Pig; then cur the 
Body afunder; bone it, and cut two Collars 
off each fide 3 then lay it in Water to take out the 
Blood 3 then take Sage and Parfley, and Hired them 
very fmall, and mix them with Pepper, Salt, and 
Nutmeg, and ffrew fome on every fide, or Collar, 
and roll it up, and tye it with coarfe Tape; fo boil 
them in fair Water and Salt, till they are very ten¬ 
der: Put two or three Blades of Mace in the Ket¬ 
tle, and when they are enough, take them up, and 
lay them in fomething to cool; flrain out fome of 
the Liquor, and add to it fome Vinegar and Salt, a 
little White-wine, and three or four Bay-leaves3 
give it a boil up, and when ’tis cold put it to the 
Collars, and keep them for life. 



3© ‘The Complgat Houfewife. 


To pot Beef, 

T AKE a good Buttock of Beef, and cut out 
the Bone, and lay it flat, and flafh it in fe- 
veral places 5 then fait it well, and let it lie in the 
Salt three days* then take it our, and let it lie in 
running Water with a handful of Salt three days 
longer; then take it out, dry it with a Cloth, and 
feafon it with Pepper, Salt, Nutmeg, Cloves, Mace, 
and two ounces of Salt-petre finely beaten ; then 
fhred two or three pounds of Beef-fuet, and one 
pound in Lumps, and three pounds of Butter, put 
Lome in the bottom of the pot you bake it in > 
then put in your Beef and the reft of the Butter 
and Suet on the top 5 cover your Pot over with 
coarfe Pafte; and fee it in all Night with Houle - 
hold-bread 3 in the Morning draw it, and pour off 
all the Fat into a Pot, and drain out all the Gravy; 
pull the Meat all to pieces. Fat and Lean, and 
work it into your Pots that you keep it in while it 
is hot, or it will not clofe fo well; then cover it 
with the clear Fat you poured off; paper it when 
5 us cold, it will keep good a Month or fix Weeks. 


7 o make artificial Venifon. 

B ONE a Rump of Beef, or a large Shoulder of 
Mutton; then beat it with a Rolling-pin; 
feafon it with Pepper and Nutmeg; then lay it 
twenty-four hours in Sheep’s Blood; then dry it 
with a Cloth, and feafon it again - with Pepper, 
Salt, and Spice; Put your Meat in the form of a 
Paftv, and bake it as a Venifon-Pafty, and make 
a Gravy with the Bones, to put in when ’tis drawn 
out of the Oven. 

3 


Scotch - 




Scotch-Collops, 

T AKE the Skin from a Fillet of Veal, and cue 
it in thin Collops, hack and fcotch them 
with the back of a Knife, lard half of them with 
Bacon, and fry them with a little brown Butter, 
then take them out and put them into another tof- 
iing Pan > then fet the Pan they were fry’d in over 
the Fire again, and wa(h it out with a little ftrong 
Broth, rubbing it with your Ladle, then pour it to 
the Collops, do this to every panful till all are fri¬ 
ed 3 then dew and tofs them up with a pint of Oy¬ 
fters, two Anchovies, two ihiver’d Palates, Cock’s- 
combs, Lamb-flones, and Sweet-breads, blanch’d 
and flie’d, favoury Balls, Onions, a faggot of 
Sweet-herbs 3 thicken it with brown Butter, and 
garnifli it with Lemons. 


Chickens fored with Oyfters. 

L ARD and trufs them 5 make a Forcing with 
Oyfters, Sweet-breads., Parfley, Truffles, 
JMuihrooms and Onions 3 chop thefe together and 
feafon it 3 mix it with a piece of Butter and the 
yolk of an Egg3 then tie them at both ends and 
roaft them*, then make for them a Ragoo, and gar¬ 
ni fh them with diced Lemon. 


A Calf's Head ba/h'd. 


Y OUR Calf’s-Head being flit and cleanfed, 
half boiled and cold, cut one Side into thin 
Pieces and fry it in Butter3 then having a Toiling- 
pan on the Scow with a Ragoo for made-difhes, tofs 
it up and ilew it together, and fcotch the other 
fide crofs and crofs, dour, bade, and boil it. The 
Hafh being thickened with brown Butter, put it in 
the Diili; lay over and about it fried Balls, and the 
Tongue diced and larded with Bacon, Lemon-Peel, 

and 
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and Beet-root * then fry the Batter of Egg, diced 
Sweet-breads, carv’d Sippets and Cyders* lay in 
the Head, and place thefe on and about the Head * 
and garnifh it with diced Orange and Lemon. 

, A Ragoo of a Rreafl of Veal. 

B O N E a Bread of Veal, cut a handfome fquare 
piece, then cut the other part into fmall pieces,, 
brown it in Butter, then dew and tofs it up in 
your Ragoo for niade-difhes * thicken it with brown 
'Butter* put then the Ragoo in the Difh, lay on 
the fquare piece dic’d, with Lemon, Sweet-breads, 
Sippets, and Bacon fry’d in the Batter of Eggs, and 
garnifh it with diced Orange. 

To recover Venifon when it (links. 

T AKE as much cold Water in a Tub as will 
cover it a handful over, and put in good dore 
of Salt, and let it lie three or four hours * then 
take your Venifon out, and let it lie in as much hot 
Water and Salt, and let it lie as long as before $ 
then have your Crud in readinefs, and take it out, 
and dry it very well, and feafon it with Pepper 
and Salt pretty high, and put it in your Pady. Do- 
not ufe the Bones of your Venifon for Gravy, but 
get frefh Beef or other Bones. 

How to Force a Fowl. 

T AKE a good Fowl, kill, pull and draw it, 
then flic the Skin down the Back, and take 
off the Fledi from the Bones, and mince it very 
lmall, and mix it with one pound of Beef-fuet flared, 
and a pint of large Oyders chopp’d, two A n chovies, 
an Efchalor, a little grated Bread, fome Sweet- 
herbs* dared all thefe very well, and mix them, 
and make it up with yolks of Eggs* fo put all thefe 
Ingredients on the Bones again, and draw the Skin 

over 
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over again* few up the Back, and put the Fowl in 
a Bladder* fo boil it an hour and a quarter* then 
{lew fame more Oyfters in Gravy, and bruifa in a 
little of your Forc’d-mcat, and beat it up with 
frcfh Butter* put the Fowl in the middle* pour on 
the Sauce, and garnifh with Diced Lemon. 

To marinade a Leg of Lamb . 

T AKE a Leg of Lamb, cut it in pieces the 
bignefs of a Half-crown* hack them with 
the back of a Knife* then take an Efchalot, three 
or four Anchovies, fame Cloves, Mace, Nutmeg, 
all beaten* put your Meat in a Difh, and Drew the 
Seafaning over it, and put it in a Stew-pan, with 
as much White-wine as will cover it, and let it lie 
two hours* then put it all together in a Frying-pan, 
and let it be half enough * then take it out and drain 
it through a Colendar, laving the Liquor, and put 
to your Liquor a little Pepper and Salt, and half a 
pint of Gravy * dip your Meat in yolks of Eggs, and 
fry it brown in Butter* thicken up your Sauce with 
yolks of Eggs and Butter, and pour it in the diili 
with your Meat: Lay Sweet-breads and Forc’d-meat 
Balls over your Meat* dip them in Eggs, and fry 
them. Garnifh with Lemon. 

To force a Leg of Veal , Mutton , or 

Lamb . 

^TP'A KE out all the Meat, and leave the Skin 
1 whole* then take the Lean of it and make it 
into Forc 5 d-meat thus; To two pounds of your 
lean Meat, three pounds of Beef-luet* take away 
all skins from the Meat and Suet* then fared both 
very fine, and beat it with a Rolling-pin, till you 
know not the Meat from the Suet* then mix with 
it four fpoonfuls of grated Bread, half an ounce of 
Cloves and Mace beaten, as much Pepper, fame 
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Salt, a few Sweet-herbs fhred fmali; mix all thefe 
together with fix raw Eggs, and put it into the 
skin again, and few it up. If you roaft it, ferve it 
with Anchovy-fauce* if you boil it, lay Colliflower 
or French- beans under it. Garnifh with Pickles, or 
flew Oyfters and put under it, with Forc’d-meac 
Balls, or Saufages fried in Butter. 

To ragoo a Breafi of VeaL 

L ARD your Bread of Veal with Bacon5 then 
half boil it in with Water and Salt, whole 
Pepper, and a bunch of Sweet-herbs then take it 
out, and dud it with fome grated Bread, Sweet- 
herbs fhred fmall, and grated Nutmeg and Salr, all 
mixed together 5 then broil it on both fides, and 
make a Sauce of Anchovies and Gravy thickned up 
with Butter. Garnifh with Pickles. 

To fry Oyjlers. 

B EAT Eggs, with a little Salt, grated Nutmeg, 
and thicken it like thick Batter, with grated 
white Bread and fine Flour 5 then dip the Oyfters 
in it, and fry them brown with Beef-dripping. 

Beef A-la-mode . 

HplAKE a good Buttock of Beef, interlarded 
JL with great Lard, roll’d up in favoury Spice, 
and Sweet-herbs 5 put it in a great Sauce-pan, and 
cover it clofe, and fet it in the Oven all Night. 
This is fit to eat cold. ^ 

A Goofe y Turkey. , or Leg of Mutton , 

A-la-daube. 

1 ARD it with Bacon, and half roaft it, then 
take it off the Spit, and put it in as fmall a 

Pot 
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Pot as will boil it, put to it a quart of White-wine, 
ifrong Broth, a pint of Vinegar, whole Spice, Bay- 
leaves, Sweet-marjoram, Winter-favory, and green 
Onions. When it is ready, lay it in the Difh, make 
Sauce with fome of the Liquor, Muflirooms, dic’d 
Lemon, two or three Anchovies 5 thicken it with 
brown Butter, and garnifh it with fliced Lemon. 

A Leg of Mutton A-la-royal. 

L ARD your Mutton and flices of Veal with 
Bacon roll’d in Spice and Sweet-herbs, then, 
bringing them to a brown with melted Lard, boil 
the Leg of Mutton in flrong Broth, with all fort 
of Sweet-herbs, and an Onion {tuck with Cloves > 
when it is ready lay it on the Difh, lay round the 
Collops* then pour on it a Ragoo, and garnifh. with 
Lemon and Orange. 

A Brown Fricajy of Chickens or Rabbets. 

C 1UT them in pieces, and fry them in Butter, 
j then having ready hot a pint of Gravy, a 
little Claret, and White-wine, and flrong Broth, 
two Anchovies, two fhiver’d Palates, a Faggot of 
Sweet-herbs, favoury Balls and Spice, thicken it 
with brown Butter, and fqueeze on it a Lemon. 

A White Fricafy of the fame. 

C UT them in pieces, and wafh them from the 
■ Blood, and fry them on a foft Fire, then put 
them in a Tolling-pan, with a little flrong Broth $ 
feafon them* and tofs them up with Mufhrooms and ’ 
Oyflers} when almoft enough, put to them a pint 
of Cream, and thicken it with a bit of Butter roll’d 
up in Flour. 
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A Fricajy of Lamb . 

C U T an hind quarter of Lamb into thin flices?- 
feafon it with favoury Spices, Sweet-herbs? 
and a Shallot > then fry them, and tofs them up in 
flrong Broth, White-wine, Oyflers, Balls and Pa¬ 
lates, a little brown Butter to thicken it, or a bit of 
Butter roll’d up in Flour. 

Sauce for a Woodcock, 

T AKE a very little Claret, fome good Gravy, 
a blade of Mace, fome whole Pepper and 
Eichalot 3 let thefe flew a little, then thicken it up 
with Butter 5 roaft the Guts in the Woodcock, and 
let them run on Sippets, or a Toafl of white Bread, 
and lay it under your Woodcock, and pour the 
Sauce in the Difh. 

To fry Cucumbers for Mutton Sauce . 

Y OU muff brown fome Butter in a Pan, and 
cut the Cucumbers in thin dices; drain them 
from the Water, then fling them into the Pan, and 
when they are fried brown, put in a little Pepper 
and Salt, a bit of an Onion and Gravy, and let 
them flew together, and fqueeze in fome Juice of 
Lemon; fhake them well, and put them under 
your Mutton. 

To hajh roafled Mutton. 

‘ r lp'AKE your Mutton half roafted, and cut it 
§L in pieces as big as a Half-crown ; then put 
into your Sauce-pan half a pint of Claret, as much 
ifrong Broth or Gravy, (or Water, if you have not 
1 he other,) one Anchovy, an Efchalot, a little 
whole Pepper, fome Nutmeg diced, Salt to your 
iaftes feme Oyfter-liquor ? , a pint of Oyftcrs: Let 

thefe 
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thefe Hew a little 5 then put in the Meat, and a few 
Capers and Samphire Hired 3 when ’lis hot through, 
thicken it up with a piece of frefli Butter rolled in 
Flour. Dry Sippets and lay in your Difh, and pour 
your Meat on them. Garni Hi with Lemon. 

To make a favoury Dip of eal. 

C UT large Collops out of a Leg of Veal 3 fpread 
them abroad on a Drefier; hack them with 
the back of a Knife, and dip them in the yolks of 
Eggs, and feafon them with Cloves, Mace, Nut¬ 
meg, Salt, Pepper 3 then make Forc’d-meat with 
fome of your Veal, and Beef-fuet, and OyIters chopt, 
Sweet-herbs Hired fine, and the aforefaid Spice, and 
ilrew all thefe over your Collops 3 roll and tye them 
mp, and put them on Skewers, and tye them to a 
Spit, and roaft them 3 and to the reft of your Forc’d- 
meat add the yolk of an Egg or two, and make it up 
in Balls, and fry them, and put them in the Difii with 
your Meat when roaded, and make the Sauce with 
ftrong Broth, an Anchovy, and an Efchalot, and a 
little White-wine and Spice 3 let it Hew, and thicken 
it up with Butter. 

/ 

To drefs a Neck of Mutton. 

HpAKE the bed End of a Neck of Mutton, and 
I cut it into Stakes, and beat them with a 
R.oiling-pin3 then drew fome Salt on them, and 
lay them in a Frying-pan, and hold the Pan over a 
fofc Fire, that may not burn them 3 turn them as 
they heat, and there will be Gravy enough to fry 
them in till they are half enough 3 then put to 
them Broth made thus: Take the Scrag-End of 
the Mutton, break it in pieces, and put it in a 
Pipkin with three pints of Water, an Onion, fome 
Salt, and when it fird boils, feum it very well, and 
cover it, and let it boil an Hour; then put to it 
half a pint of White-wine, a fpoonful of Vinegar, 

D j a Nut- 
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a Nutmeg quarter’d, a little Pepper, a bunch of 
Sweet-herbs*, fo cover it again, and let it boil till it 
comes to a pint 5 then drain it through a Hair-Sieve, 
and put this Liquor in the Frying-pan, and let it fry 
together 'till it is enough ; then put in a good piece 
of Butter, {hake it together, and ferve it up. Gar- 
nifh with Pickles. 



To collar a Breajl of Mutton. 

AKE a large Bread of Mutton, take off the 
Red Skin, the Bones, and Grides; then 
grate white Bread, a little Cloves, Mace, Salt and 
Pepper; the yolks of three hard Eggs bruifed fmall, 
and a little Lemon-Peel Aired fine.; make your 
Meat even and flat, and drew your Seafoning over 
it* with four or five Anchovies wafh’d and bon’d • 
then roll your Meat like a Collar, and bind it with 
coarfe Tape, and bake, boil, or road it: Cut it into 
three or four Pieces, and difli it with ftrong Gravy 
Sauce thicken’d with Butter: You may fry Cy¬ 
ders and Forc’d-meat Balls on it, if you pleafe; 
’tis very good cold. Cut it in Slices like collar’d 
Beef. 

To collar Beef. 


L AY your Flank of Beef in Ham-Brine eight 
or ten Days; then dry it in a Cloth, and 
take out all the Leather and the Skin; fcotch it 
crofs and crofs, feafon it with favoury Spice, two 
or three Anchovies, an handful or two of Thyme, 
Sweet-marjoram, Winter-favory, and Onions; drew 
if on the Meat, and roll it in a hard Collar in a 
Cloth; few it clofc, and, tye it at both ends, and 
put it in a Collar-Cloth, with a pint of Claret, and 
Cochineel, and two quarts of Pump-Water, and 
bake it. all Night; then take it out hot, and tye it 
elofe at both ends; then fet it upon one end, and 

put 
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put a Weight upon it, and let it hand till ’tis cold* 
then take it out of the Cloth, and keep it dry. 

To collar Pig . 

S LIT the Pig down the Back, take out all the 
bones, wafh the Blood in three or four Waters, 
wipe it dry, and feafon it with iavoury Spice, 
Thyme, Parfley, and Salt, and roll it in a hard 
Collar* rye it clofe in a dry Cloth, and boil it with 
the bones in three pints of Water, a handful of 
Salt, a quart of Vinegar, a Faggot of Sweet-herbs, 
whole Spice, a penny-worth of ifing-glafs* when it 
is boil'd tender, take it off* and when cold, take it 
out of the Cloth, and keep it in this Pickle. 

* 

To pot a Swan. 

B ONE and skin your Swan, and beat the Flefli 
in a Mortar, taking out the Strings as you 
beat it * then take fome clear fat Bacon, and beat 
with the Swan, and when ’tis of a light flefh Co¬ 
lour, there is Bacon enough in it * and when ’tis 
beaten till ’tis like Dough, ’tis enough* then feafon 
it with Pepper, Salt, Cloves, Mace, and Nutmeg, 
all beaten fine * mix it well with your Flefli, and 
give it a beat or two all together, then put it in an 
Earthen Pot, with a little Claret and fair Water, 
and at the top two pounds of frefh Butter fpread 
over it* cover it with coarfe Pa he, and bake it with 
Bread * then turn it out into a Difh, and fquecze it 
gently to get out the Moillure* then put it in a Pot 
fit for it* and when ’tis cold, cover it over with 
clarified Butter* the next day paper it up. ' In this 
manner you may do Goofe, Duck, or Beef, or Flare’s 
Flefh. 

To drefs a Hare. 

F LEA your Hare, and lard it with Bacon* 
take the Liver, give it one boil * then bruife 

D 4 iu 
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ic fin all, and mix with it Tome Marrow, or a quarter 
of a pound of Bcef-fuet fhred very fine, two Ancho¬ 
vies chopp’d (mail, fome Sweet-herbs fhred very 
fmall, fome grated Bread, a Nutmeg grated, fome 
Salt, a little bit of Efchalot cut fine; mix thefe to¬ 
gether with the yolks of two or three Eggs 5, then 
work it up in a good piece of Butter; flour it, and 
when your Flare is {pitted, lay this Pudding in the 
Belly, and few it up, and lay it to the Fire; put a 
Difh under, to receive what comes from the Hare ; 
bade it well with Butter, and when ’tis enough, put 
in the Difh with it a Sauce made with ftrong Broth, 
the Gravy of your Hare, the Fat being taken off, 
fome Claret; boil thefe up, and thicken it with But¬ 
ter. When the Hare is cut up, mix fome of the 
Pudding with your Sauce. Garnifh the Difh with 
lliced Lemon. 

Some, in (lead of a Pudding in the Belly, roaft 
a piece of Bacon, and fome Thyme; and for Sauce, 
have melted Butter and Thyme mix’d with what 
comes from the Hare. 

7 b make Weftphalia Bacon. 

jL 

M AKE a Pickle as followeth : Take a gallon 
of Pump-water, a quarter of a peck of 
Bay-falt, as much White-fait, a pound of Petre- 
falt, and a quarter of a pound of Salt-petre, a 
pound of coarfe Sugar, and an ounce of Socho tied 
up in a Rag: boil all thefe together very well, and 
let it hand till ’tis cold; then put in the Pork, 
and let it lye in this Pickle a fortnight; then take it 
out and dry it over Saw-duff. This Pickle will do 
Tongues, but you muff firff let the Tongues lye 
fix or eight hours in Pump-water, to take out the 
Sliminefs; and when they have lain in the Pickle, 
dry them as your Pork. 


To 
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To fait and dry a Ham of Bacon. 

T l AKE Englijh Bay-falt, and put it in a Veil cl 
of Water fuitable to the quantity of Hams you 
do; make your Pickle ftrong enough to bear an Egg 
with your Bay-frit; then boil and fcum it very well ; 
then let the Pickle be thoroughly cold, and put into 
it fo much Red-launders as will make it of the co¬ 
lour of Claret; then let your Pickle Hand three days 
before you put your Hams into it. The Hams mud 
lie in the Pickle three Weeks; then carefully dry 
them where Wood is burnt. 

To dry Tongues. 

rr^AKE to every two Ounces of Sait-petre a 
JL pint of Petre-frlt, and rub it well, after it 
is finely beaten, over your Tongue, and then beat 
a pint of Bay-fait, and rub that on over it, and 
every three days turn it; and when it has lain nine 
or ten days, hang it in Wood-fmoke to dry. Do a 
Hog’s-Head this way. Eor a Ham of Pork or Mut¬ 
ton have a quart of Bay-falt, half a pound of Petre- 
falt, a quarter of a pound of Salt-petre, a quarter of 
a pound of brown Sugar, all beaten very line, mix’d 
together, and rubbed well over it; let it lie a fort¬ 
night; turn it often, and then hang it up a day to 
drain, and dry it in Wood Smoke. 

Tdo fait Hams or Tongues. 

rip A K E three or four Gallons of Water, put to 
f it four pounds of Bay-frit, four pounds of 
White-frit, a pound of Petre-frlt, a quarter of a 
pound of ^Salt-petre, two ounces of Prunella-falt, a 
pound of brown Sugar; let - it boil a quarter of an 
hour; fcum it well, and when it is cold fever it 
from the bottom into the Veflel you keep it in. 


Let 
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Let Hams lie in this Pickle four or five Weeks. 

A Clod of Dutch-Beef as long. 

Tongues a Fortnight. 

Collar'd Beef eight or ten Days. 

Dry them in a Stove, or with Wood in a Chim-* 
ney. 

To make Dutch-Beef. 

T AKE the lean part of a Buttock of Beef 
raw * rub it well with brown Sugar all over, 
and let it lie in a Pan or Tray two or three Hours, 
turning it three or four times; then fait it well 
with common Salt and Sait-petre, and let it lie a 
fortnight, turning it every Day; then roll it very 
ftrait in a coarfe Cloth, and put it in a Checfe- 
prefs a day and a night, and hang it to dry in a 
Chimney. When you boil it, you mu ft put it in 
a Cloth : When ’tis cold, it will cut out in Shivers 
as Dutch- Beef. 

To dry Mutton to cut out in Shivers as 

Dutch -Beef 

T AKE a middling Leg of Mutton, then take 
half a pound of brown Sugar, and rub it 
hard all over your Mutton, and let it lie twenty-four 
hours; then take an ounce and half of Salt-petre, 
and mix it with a pound of common Salt, and rub 
that all over the Mutton every other day, till ’tis all 
on, and let it lie nine days longer; keep the Place 
free from Brine, then hang it up to dry three days, 
then fmoak it in a Chimney where Wood is burnt, 
the fire muft not be too hot, a fortnight will dry it: 
Boil it like other Hams, and when ’tis cold, cut it 
out in Shivers like Dutch-Bccf. 

To dry a Leg of Mutton like Pork . 

ripAKE a large Leg of Mutton, and beat it 
1 down flattifh with a Cleaver, to make it like 

Weft- 
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Weftphalia Ham 3 then take fix Penny-worth of Salt¬ 
petre, and beat it fine, and rub it all over your 
Mutton, and let it lie all Night 3 then make a 
Pickle with Bay-falt and Pump-water, ftrong e- 
nough to bear an Egg, and put your Mutton into 
it, and let it lie ten days, then take it our, and hang 
it in a Chimney where Wood is burnt, till ’tis tho¬ 
rough dry, which will be about three Weeks. Boil 
it with Hay, till ’tis very tender j do it in cool Wea¬ 
ther, or it will not keep well. 

7 b fait Bacon. 

C UT your Flitches of Bacon very fmooth, make 
no holes in it: To about threefcore pounds of 
Bacon, ten pounds of Salt 5 dry your Salt very well, 
and make it hot, then rub it hard over the Outfide, 
or skinny part, but on the Infide lay it all over, 
without rubbing, only lightly on, about half an inch 
thick. Let it lie on a fiat Board, that the Brine 
may run from it, nine days 3 then mix with a quart 
of hot Salt, four penny-worth of Salt-petre,' and 
ftrew it all over your Bacon 3 then heat the reft 
of your Salt, and put over it, and let it lie nine 
Days longer3 then hang it up a day, and put it 
in a Chimney where Wood is burnt, and there 
let it hang three Weeks or more, as you fee oc- 
eafion. 

To pot Salmon. 

S CALE and chine your Salmon down the back, 
and dry it well, and cut it as near the fhape 
of your Pot as you can3 two Nutmegs, near an 
ounce of Cloves and Mace, half an ounce of white 
Pepper, about an ounce of Salt 3 take out all the 
Bones, and cut off the Joli below the Fins 3 cut off 
the Tail 3 feafon the fcaly fide firft3 and lay that 
at the bottom of the Pot 3 then rub the Seafoning 
on the other fide 3 cover it with a dilb, and let it 

Hand 
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Hand all night > it mu ft be but double, and the fcaly 
fide top and bottom j put Butter on the bottom and 
top* cover the Pot with fome ftifF coarfe Parte $ 
three Hours if’tis a large Fifh, if nor, two Hours 
will bake it. When it comes out of the Oven, let 
it ftand half an hour* then uncover it, and raife it 
up at one-end that the Gravy may run out$ then put 
a Trencher and a Weight on it, to prefs out the 
Gravy 5 melt the Butter that came from it, but-let 
no Gravy be in it> let the Butter boil up, and add 
more Butter to it, if there be occafion. Scum it, 
and fill the Pot with the clear Butter 5 when ’tis 
cold, paper it up. 

7 0 flew Pigeons . 

S Eafon your Pigeons with Pepper, Salt, Cloves 
and Mace, and fome Sweet-herbs $ wrap this 
Seafoning up in a bit of Butter, and put it in their 
Bellies j then tie up the Neck and Vent, and half 
roaft them; then put them in a Stew-pan, with a 
quart of good Gravy, a little White-wine, fome 
pickled Mufhrooms, a few Pepper-corns, three or 
four blades of Mace, a bit of Lemon-peel, a bunch 
of Sweet-herbs, a bit of Onion, fome Oyrter- 
pickie: Let them ftew till they are enough > then 
thicken it up with Butter and yolks of Eggs. 
Garnifh with Lemon. Do Ducks the fame way. 
You may put Forc’d-meat in their Bellies, or fhred 
Thyme wrapp’d up in Butter. Put Forc’d-meat 
Balls in both. 


"To fricafy a Pig. 

H ALF roafl: your Pig; then take it up, and 
take off* the Coat, and pull the Meat in 
flakes from the Bones, and put it in a Stew-pan, 
with fome ftrong Broth, fome White-wine, a little 
Vinegar, an Onion ftuck with Cloves, fome Mace, 
a bunch of Sweet-herbs, and fome Salt, and Le¬ 
mon- 
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mon-peel > when ’tis almoft done* take out the 
Onion, Herbs, and Lemon-peel, and put in fome 
Mufhrooms, and thicken it with Cream and Eggs. 
The Head mu ft be roafted whole, and let in the 
middle, and the Fricafy round it. Garnifli with 
Lemon. 

To Jlew Cod. 

C UT your Cod in thin dices, and lay them 
one by one in the bottom of a Difli 5 put in 
a pint of White-wine, half a pound of Butter y 
fome Oyfters and their Liquor, two or three blades 
of Mace, a few Crumbs of Bread, fome Pepper 
and Salt, and leu it flew till ’tis enough. Garnifli 
the Difh with Lemon. 
ci 

To make Skiiets . 

T AKE, fine, Jong, and {lender Skewers5 then 
cut Veal Sweet-breads into pieces like Dice, 
and fome fine Bacon into thin fquare bits $ fo feafon 
them with Forc’d-mear, and then fpit them on the 
Skewers, a bit of Sweet-bread, and a bit of Bacon, 
till all is on$ roaft them, and lay them round a Fri¬ 
cafy of Shcep’s-Tongues. 


To pot Hare. 

T A K E three pounds of the pure Flefli of 
Hare, and a pound and half of the clear Fat 
of Pork or Bacon, and beat them in a Mortar, till 
you cannot diflinguifli each from the other5 then 
feafon it with Pepper, Salt, a large Nutmeg, a 
large handful of Sweet-herbs, as Sweet-marjoram , 
Thyme, and a double quantity of Par {ley,* fljrcd 
all very fine, and mix it with the Seafoning, and 
beat it all together, till all is very well mingled j 
then put it into a Pot, and lay it lower in the mid¬ 
dle than the fides, and pafle it up 3 two hours will 
bake it: When it comes out of the Oven, have 

clarify Vi 
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clarify’d Butter ready3 fill the Pot an inch above the 
Meat while it is hot 3 when ’tis cold, paper it up, 
fo keep it 5 which you may do three or four Months 
before’tis cut: The Fat of Pork is much better than 
the Fat of Bacon. 


fo make a Bisk of Pigeons. 

rp A K E twelve Pigeons, fill the Bellies with 
JL Forc’d-meat, and half foaft them, or half 
boil them in ftrong Broth3 then have flices of French 
Bread, toafted hard, and ftew’d in ftrong Broth, 
and have in readinefs fome Lamb-ftones, and 
Sweet-breads, and Palates, they being firft boil’d 
tender 3 then ftew them with your Pigeons in your 
ftrong Broth 5 add Balls of Forc’d-meat firfofefiew’d 
or fry’d 3 lay your Pigeons in a Difh 3 lay on them 
thin flices of grill’d Bacon, and your other Ingre¬ 
dients, and pour in your ftrong Broth, and garnifh 
with Lemon. You may leave out the Sweet¬ 
breads, and Palates, and Lamb-(tones, and put in 
fealded Herbs, as for Soops, and Turnips half boiled, 
and cut like Dice, and fry’d brown, and fo ferve it 
like a Soop, and but fix Pigeons. 

To do Pigeons in felly. 

T AKE a Knuckle of Veal, and a good piece 
of Ifing-glafs, and make a ftrong Jelly3 lea- 
fon it with Mace, white Pepper, Salt, Bay-leaves, 
Lemon-peel: Then trufs your Pigeons as for 
boiling, and boil them in the Jelly 3 when they 
are cold, put them in the Difti you ferve them in 3 
then add the juice of a Lemon to your Jelly, and 
clarify it with the whites of Eggs, and run it 
through a Jelly-bag into a Pan, and keep it till ’tis 
cold: With a Spoon lay it in Heaps, on and be¬ 
tween your Pigeons. Garnifh with fliced Lemon 
and Bay-leaves. 


Fa 
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To make a Poloe. 

A KE a pint of Rice, boil it in as much Wa¬ 
ter as will cover it ; when your Rice is half 
boiled, put in your Fowl, with a frnall Onion, a 
blade or two of Mace, fome whole Pepper, and 
fome Salt ; when ’tis enough, ,pui the Fowl in the 
Difh, and pour the Rice over it. 

To ft ew Cucumbers. 

P ARE twelve Cucumbers, and flice them as for 
eating, and put them to drain, and then lay 
them in a coarfe Cloth till they are dry5 flour 
them, and fry them brown in Butter; then put to 
them fome Gravy, a little Claret, fome Pepper 
Cloves and Mace, and let them flew a little; then 
roll a bit of Butter in flour, and tofs them up; put 
them under Mutton or Lamb roafled. 

To pot Goofe and Turkey. 

T ' AKE a fat Goofe, and a fat Turkey; cut 
them down the Rump, and take out all the 
Bones; lay them flat, open and fcafon them very well 
with white Pepper, Nutmeg and Salt, allowing 
three Nutmegs, with the like proportion of Pep¬ 
per, and as much Salt as both the Spices; when 
you have feafon’d them all over, let your Turkey 
be within the Goofe, and keep them in Seafon two 
Nights and a Day; then roll them up as collar’d 
Beef, very tight, and as fhort as you can, and bind 
it very fafl with ftrong Tape. Bake it in a long 
Pot, with good ftore of Butter, till ’tis very tender, 
as you may feel by the End; let it lie in the hot 
Liquor an hour, then take it out, and let it ftand 
till next day; then unbind it, and place it in your 
Pot, and melt Butter, and pour over it. Keep it 
for ufe, and (lice it out thin. 




To make a Fricafy of Eggs. 

B OLL your Eggs bard, and take out a good ma¬ 
ny of the yolks whole, then cut the reft in 
quarters, yolks and whites together. Set on fome 
Gravy, with a little fhred Thyme and Par Hey in it, 
give it a boil or two; then put in your Eggs, with 
a little grated Nutmeg; (hake it up with a bit of 
Butter, till it be as thick as another Fricafy; then 
fry Artichoke Bottoms in thin ilices, and ferve it up. 
Garnifh with Eggs fhred fmall. 

Another Fricafy of Eggs. 

B OIL fix Eggs hard; (lice them in round fiices; 

then ftcw fome Morells in White^wine, with 
an Efchalot, two Anchovies, a little Thyme, and a 
few Oyfters or Cockles, and Salt to your Tafte; 
when they have ftewed well together, put in your 
Eggs, and a bit of Butter; tofs them together till 
’tis thick, and then ferve it up. 

To make Fore d-meat. ' 

T AKE a piece of a Leg of Veal, the lean part, 
and fome lean Bacon; mince them very fine, 
and add a double quantity of Suet; put it all in a 
Marble Mortar; beat it well, fprinkle it with a little 
Water in the beating; fcafon it with Pepper, Salt, 
and a little Cloves and Mace, to your Tafte; fhred 
Spinnage very fine, if you would have it look green, 
or elfe without; make it up as you ufe it, with an 
Egg or two, and roll it in long or round Balls. 

To keep Smelts in felly. 

A KE Smelts alive, if you can get them; 
I chufe out the firmed without Spawn; fee 
them a boiling in a gallon of Water, a pint of Wine 

Vinegar, 
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Vinegar, two handfuls of Salt, and a bunch of 
Sweet-herbs, and Lemon peel j let them boil three 
or four Walms, and take them up before they break. 
The Jelly make thus: Take a quart of the Liquor, 
and a quart of Vinegar, and a quart of White-wine, 
one ounce of Ifing-glafs, fome Cloves, Mace, fliced 
Ginger, whole Pepper, Salt* boil thefc over a 
gentle Fire, till a third part, be confumed, and the 
Ifing-glafs be melted; then, fet it by till almoifc 
Cold: Lay your Smelts in a China, Plate, one by 
one* then pour it on your Smelts; fet it in a cool 
Place 5 it will jelly by next Day. 


To flew a Turkey. 


T 


*AKE a fine young Turkey, kill’d, pull’d, and. 
drawn; fill the skin on the bread with Forc’d- 
meat, and lard it on the fides with Bacon: Put into 
the Belly half an Efchalor, and two Anchovies, and a 
little Thyme Ihred fmallj brown it in a Pan, with 
a little Butter; when ’tis very brown, put it in a 
Stew-pan, with ftrong Gravy, fome White-wine, 
or Claret, two or three Anchovies, fome Mace; 
Sweet-herbs, a little Pepper, and let it dew till ’tis 
thoroughly enough ; then thicken the Liquor with 
Butter and Eggs; fry fome French Loaves dipp’d in 
Cream, after the Top and the Crumb is taken out 5 
then fill them with dew’d Oyfters, or Shrimps, or 
Cockles, and with them garnifh the Dili}, or with 
fliced Lemon. A Hen, Goofe, or Duck, doe^ well 
this way. 



bake a Rump of Beef. 


B ONE a Rump of Beef, beat it very well with 
a Rolling-pin; cut off the Sinew, and lard it 
with large pieces of Bacon; roll your Lards in 
Seafoning, which is Pepper, Salt, and Cloves; Lard 
athwart the Meat, that it may cut handlbmcly $ 
then feafon it all over the Meat with Pepper and 
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Salt pretty thick * then tie it with Packthread crofs 
and crofs, and put the top under the bottom, and 
tie it up tight, and put it in an earthen Pot* 
break ail the Bones, and put in the Sides and over, 
to keep it fail that it cannot Bir* then put in half 
a p f '-und of Butter, and feme Bay-leaves, and 
whole Peppei, an Efchalot or two, and fome Sweet- 
herb 5 roxer the top of the For with coarfe Pafie* 
pur it in the Oven, and let it Band eight hours. 
Sevve it up with its own Liquor, and fome dried 
Sippas. 

"To make Veal Cutlets. 

C UT your Veal Steaks thin * hack them, and 
feafon them with Pepper and Salt, and Sweet- 
hciOsj.wafli them over with Egg, and Brew over 
them fome Forc’d-meat* put two Steaks together, 
and lard them with Bacon* wafh them over with 
melted Butter, and wrap them in white Papers 
butter’d. RoaB them on a Lark-fpit, or bake them* 
when they are enough, unpaper them, and ferve 
them with good Gravy and fliced Lemon. 

7 o drefs a Calf's Head. 

i 

S CALD the Flair off*, and takeout the Bones* 
then have in readinefs Palates boiled tender, 
yolks of hard Eggs, OyBers fealded, and Forc’d- 
meat* Buff all this into your Head, and few it up 
clofe in a Cloth * boil it three hours* make a Brong 
Gravy for Sauce, and garnifh with fried Bacon. 

To make a Pulpatoon of Pigeons. 

T AKE Mufhrooms, Palates, OyBers, Sweet- 
breads, and fry them in Butter* then put 
all thefe into a Brong Gravy* give them a heat 
over the fire, and thicken up with an Egg and a 
bit of Butter* then half roaft fix or eight Pigeons, 
and Jay them in a Cruft of Forc’d-meat as fol¬ 
lows ; 
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lows: fcrape a pound of Veal, and two pounds of 
Marrow, and beat it together in a ftone Mortar, 
after ’tis {fared very fine 3 then feafon it with Salt, 
Pepper, Spice, and put in hard Eggs, Anchovies 
and Oyfters; beac all together, and make the lid 
and fides of your Pye of it 3 fir ft; lay a thin Cruft 
into your Pattipan 3 then put on ycur Forc’d-meat 3 
then lay an exceeding thin Cruft over them 3 then 
put in your Pigeons and other Ingredients, with a 
little Butter on the top. Bake it two hours. 


To pot Mufhrooms. 

^”PAKE of the heft Mufhrooms, and rub them 
j with a woollen Cioth 3 thole that will not 
rub, peel and take out the Gills, and throw them 
into Water as you do them 3 when they are all 
done, wipe them dry, and put them in a Sauce¬ 
pan, with a handful of Salt and a piece of Butter, 
and Hew them till they are enough, {baking them 
often for fear of burning 3 then drain them from 
their Liquor, and when they are cold, wipe them 
dry, and lay them in a Pot, one by one, as clofe as 
you can, till your Pot be full 3 then clarify But¬ 
ter 3 let it ftand ’till it is almoft cold, and pour it 
into your Mufhrooms. When cold, cover them 
clofe in your Pot. When you ufe them, wipe them 
clean from the Butter, and flew them in Gravy 
thicken’d, as when frefh. 



To bake Herrings . 

'■AKE thirty Herrings, fcale them, cut off 

_ their Heads, and pull out their Rocs, ahd 

wafh them very clean, and lay them to drain lour or 
five hours, and roll them in a dry Cloth 5 feafon 
them with Pepper and Salt, and lay them in a long 
Venifon Pot at full length 3 when you have laid 
one row, {fared a large Onion very final!, and mix 
With it a little Cloves, Mace and Ginger cut final), 

E 2, am 




and flrew it all over the Herrings 5 and then another 
Row of Herrings and Seafoning, and fo do till all 
is in the Pot; let it ftand feafon’d an hour before 
’tis put in the Oven; then put in a quart of Cla¬ 
ret, and tie it over with Paper, and bake it with 
Houfhold-bread. 

To make a Soop. 

T AKE twelve pounds of Beef, a Scrag of Mut¬ 
ton, and Knuckle of Veal; it muft be Neck- 
beef, and the Sticking-piece; put your Beef in a 
Sauce-pan, and half fry it with a bit of Butter; 
then put all in a Pot, with nine quarts of Water, 
a good handful of Salt, a piece of Bacon: boil and 
fcum it; then feafon it; three Onions fluck with 
Cloves, whole Pepper, Jamaica-Veyyer, and a bunch 
of Sweet-herbs; let it boil five or fix hours, clofe 
covered; then ifrain it out, and put it in your difh, 
with fie wed Herbs and toafled Bread. 

To make MuJJoroom Liquor and Powder. 

T AKE a peck of Mufhrooms, wa{h and rub 
them clean with a piece of Flannel, cutting 
out all the Gills, but not peeling off the Skins; 
put to them fixteen Blades of Mace, four Clbves, 
fix Bay-leaves, twice as much beaten Pepper as 
will lie on a Half-crown, a handful of Salt, a dozen 
Onions, a piece of Butter as big as an Egg, and 
half a pint of Vinegar, ftcw them up as fall as 
you can, keeping them flirring till the Liquor is 
out of your Mufhrooms; drain them through a 
Colander; fave the Liquor and Spice, and when 
cold, bottle it for ufe; dry the Mufhrooms fir ft 
on a broad Pan in the Oven; afterwards put them 
on Sieves, 

Powder, 
a pound. 


till they are dry enough to pound to 
This quantity ufually makes about half 
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!To make Green Peas Soop. 

rpAKE half a bufnel of the youngeft Peas, di- 
j L vide the great from the fmall; boil the fmal- 
leit in two quarts of Water, and the biggeft in one 
quart 5 when they are well boiled, bruife the biggeft, 
and when the thin is drained from it, boil the thick 
in as much cold Water as will cover it; then rub 
away the Skins, and take a little Spinnage, Mint, 
Sorrel, Lettuce and Parflcy, and a good quantity 
of Marigolds; walh, {bred and boil thefe in half a 
pound of Butter, and drain the fmall Peas; fave the 
Water, and mingle all together, and a fpoonful of 
Pepper whole; then melt a quarter of a pound of 
Butter, and fhake a little Flour into it, and let it 
boil; put the Liquor to the Butter, and mingle all 
well together, and let them boil up ; fo ferve it with 
dry'd Bread. 

To keep Green Peas till Chriftmas. 

S HELL what quantity you pleafe of young 
Peas; put them in the Pot when the Water 
boils; let them have four or five Walms; then firfi: 
pour them into a Colander, and then fpread a 
Cloth on a Table, and put them on that, and dry 
them well in it: Have Bottles ready dry’d, and 
fill them to the Necks, and pour over them melted 
Mutton-fat, and cork them down very clofe, that 
no Air come to them: Set them in your Cellar, and 
when you ufe them, put them into boiling Water, 
with a fpoonful of fine Sugar, and a good piece of 
Butter; and when they are enough, drain and but¬ 
ter them. 


To make Afparagus Soop. 

T AKE twelve pounds of lean Beef, cut in di¬ 
ces; then put a quarter of a pound of But- 

E 3 ter 
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ter in a Stew-pan over the Fire, and put your Beef 
in j let it boil up quick till it begins to brown 5 then 
put in a pint of brown Ale, and a gallon of Water, 
and cover it dole, and let it flew gently for an hour 
and half*, put in what Spice you like in the Hewing,, 
and ftrain out the Liquor, and fcum off all the Fat} 
then put in fome Vermicelly, and feme Sallery wafh’d 
and cut fmall, half a hundred of Afparagus cut fmall, 
and Palates boiled tender and cut * put all thefe in, 
and let them boil gently till tender. Jufl as’t is go¬ 
ing up, fry a handful of Spinnage in Butter, and 
throw in a French Roll. 

lo make Scotch Collops . 

C UT thin flices off a Fillet of Veal, and hack 
them 5 then take the yolks of four Eggs 5 beat 
a little melted Butter, a little Salt, and feme Nut¬ 
meg, or Lemon-peel grated in it} then dip in each 
Collop, and lay them in a Pewter Difh, and flour 
them, and let them lie till you want them. Put a 
bit of Butter in the Frying-pan, and your Collops, 
and fry them quick, (baking them all the while to 
keep the Butter from oiling} then pour it into a 
Stew-pan covered clofe, and keep it warm} then put 
to them fome good Gravy, fome Mu (broom c, or 
what elfe you like, a bit of Butter, and tofs it up 
thick, and fqueeze an Orange over it. 

A brown Fricajy. 

A KE Lamb or Rabbet cut in fmall pieces} 
grate on it a little Nutmeg, or Lemon-peel} 
fry it quick and brown with Butter, then have 
fome ftrong Broth, in which put your Morels and 
Mufhrooms, a few Cockfcombs boil’d tender, and 
Artichoke-bottoms} a little Walnut-liquor, and a 
Bay-leaf} then roll a bit of Butter in Flour, fhake it 
well, and ferve it up. You may fqueeze an Orange 
pr Lemon over it. 

To 
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To make Hams of Pork like Weftphalia. 

T O two large Hams, or three (mail ones, take 
three pounds of common salr, and two pounds 
•and half of brown coarfe Sugar5 mix both toge¬ 
ther, and rub ic well into the Hams, and let them 
lie (even days, turning them every uav, and rub the 
Salt in them, when yo 1 turn them ; then take four 
ounces of Sait-petre beat hmll, and mix with two 
handfuls of common Salt, and rub that well in your 
Hams, and let them lie a fortnight longer: Then 
hang them up high in a Chimney to fmokc. 

To make a Pickle for Tongues. 

M AKE your Pickle with Bay-fair, fome Salt¬ 
petre, and coarfe Sugar, and Spring-waterj 
make it llrong, boil and feum it, and when ’tis cold, 
put in your Tongues ; turn them often; let them 
lie three Weeks, then dry them. 

Very fine Saufages . 

rpAKE a Leg of Pork, or Veal*, pick it clean 
from skin or fat, and to every pound of lean 
Meat put two pounds of Bccf-fuet, pick’d from the 
skins; (bred the Meat and Suet feveraliy very fine 5 
then mix them well together, and add a large hand¬ 
ful of green Sage fhred very (mail, feafon it with 
grated Nutmeg, Salt and Pepper; mix it well, and 
prefs it down hard in an earthen Pot, and keep ic for 
ufc. When you ufc them, roll them up with as 
much Egg as will make them roll fmooth, but u’e 
no Flour: in rolling them up, make them the length 
of your Finger, and as thick as two Fingers: fry 
them in clarified Suet, which mull be boiling hot 
before vou put them in. Keep them rolling about 
in the Pan; when they are fried through, they are 
enough. 

E 4 
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To flew Pigeons with Afparagus. 

D RAW your Pigeons, and wrap up a little 
Hired Parfley, with a very few Blades of 
Thyme, fome Salt and Pepper in a piece of Butter* 
put fome in the Belly, and fome in the Neck, 
and tie up the Vent and the Neck, and half roafl 
them 5 then have fome flrong Broth and Gravy, 
put them together in a Stew-pan * Hew the Pige¬ 
ons till they are full enough 5 then have Tops of 
Afparagus boil’d tender, and put them in, and let 
them have a Walm or two in the Gravy, and difh 
it up. 

A Pickle for either Tongues or Hams. 

T AKE what quantity of Water you pleafe, 
and with Bay-falt and common Salt make it 
flrong enough to bear an Egg* then to every gallon 
of this Pickle add half a pound ofPetre-falt, a pound 
of coarfe Sugar, and two or three ounces of Salt¬ 
petre beat hue* boil it and fcum it, and when ’tis 
thorough cold, put in your Hams or Tongues* turn 
them often* the Hams may lie in the Pickle about a 
Month, the Tongues three Weeks* then hang them 
up to dry. 

Toft ew Pig eons . 

S TUFF your Pigeons with Sweet-herbs chopp’d 
fmall, fome Bacon minced fniall, grated Bread, 
Spice, Butter, and yolk of Egg* few them up top 
and bottom, and Hew them in flrong Broth, with 
half a pint of White-wine to fix Pigeons, and as 
much Broth as will cover them well, with Nutmeg, 
whole Pepper, Mace, Salt, a little bundle of Sweet- 
herbs, and a bit of Lemon-peel, and an Onion* 
when they are almofl done, put in feme Artichoke- 
bottoms ready boiled, and fried in brown Butter, 

or 



The Compleat Houfewife , 57 

or Afparagus Tops ready boiled 3 thicken up the Li¬ 
quor with the Stuffing out of the Pigeons, and a bit 
of Butter rolled in Flour: Take out the Lemon- 
peel, bunch of Herbs and Onion. Garniih the difh 
with fliced Lemon, and very thin bits of Bacon 
loaded before the Fire. 

To pickle Hams or Ribs of Beef 

T AKE fix gallons of your bloody Beef-brine, 
or from Pork, and put to it two pounds of 
brown Sugar, and a pound of Salt-petre, boil ’em 
together, and feum it well, and when Tis cold, put 
it into the thing you defign to pickle in, and put in 
your Hams 3 large ones mud lie in the Pickle three 
Weeks, fmail ones but a Fortnight, fometimes turn¬ 
ing them > the Pickle mud be drong enough to bear 
an Egg. This way is only for great Families, that 
kill or ufe a great deal of Beef. 

To make Green Peas Soop. 

M AKE drong Broth of a Leg of Beef, a 
Knuckle or Scrag-end of Veal, and Scrag 
of Mutton 3 clear it off; then chop fome Cabbage- 
Lettuce, Spinnage, and a little Sorrel, and put half 
a pound of Butter in a flat Sauce-pan 3 dredge in 
fome Flour, put it over the fire until ’tis brown 3 
then put in your Herbs, and tofs them up a little 
over the fire 5 then put in a pint and half of green 
Peas half boiled before, and then put in your drong 
Broth, and let it jud fimmer over the fire half an 
hour 3 then cut fome French Bread very thin 3 dry 
it well before the fire, and put that in, and let it 
dew half an hour longer 3 feafon your Broth with 
Pepper, Salt, and a few Cloves and Mace. Gar- 
nifh the Difh with Spinnage fealded green, and 
fome very thin bits of Bacon loaded before the 
fire. 
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Strong Broth. 

T 5 AKE twelve quarts of Water, two Knuckles 
of Veal, a Leg, or two Shins of Beef, two 
pair of Calf’s Feet, a Chicken, a Rabbet, two Oni¬ 
ons, Cloves, Mace, Pepper, Salt, a bunch ot Sweet- 
herbs * cover it clofc, and let it boil till fix quarts 
are confum’d: Strain it our, and keep it for ufe. 

1.0 make Craw-fijh Soop. 

Fp AKE a gallon of Water, and fet it a boil- 
| ing} put in it a bunch of Sweet-herbs, three 
or .four Blades of Mace, an Onion fluck with 
Cloves, Pepper, and Salt } then have about two 
hundred of Craw-fifh, fave out about twenty} then 
pick the relt from their Shells} fave the Tails whole, 
the Bodies and Shells beat in a Mortar, with a pint 
of Peas green or dry, that have been boiled ten¬ 
der*, put your boiling Water to it, and {train it 
boiling hot through a Cloth, till you have got all 
the Goodnefs out, and fome good Gravy} then flice 
French Bread very thin, and fet it to dry very 
hard: Set your Soop over a Stew in a difh, and the 
French Bread in it} cover it, and let it flew till 
3 tis ferved up} then brown a piece of Butter in a 
broad Sauce-pan, and put into it your Tails, a La¬ 
dleful of Broth, and an Onion} Cover that, and 
fet it over a Stewj and when you are ready to ufe it, 
take our. the Onion, and put all together in the Difh 
you ferve it in, with a whole French Roll toafted and 
put in the middle of the Difh, and the twenty Craw- 
filh you faved out, fried, and laid round the Difh to 
garni flu it. 

If you have a Carp, fcale and flea it, and take 
the Fifh from the Bones, and mince the Fifli fmall, 
with a very little bit of Efchalot, an Anchovy, 
fome Parfley and Thyme, feme Spice, Salt, a little 
grated Bread, and the yolks of two Eggs} make it 

up, 




op, and few it in the skin cf the Carp } then boil it, 
but not long, and put it in the middle of your Soop 
in (lead of your French Roll. 

To flew a Week of Veal. 

C UT your Neck of Veal in Steaks5 beat them 
flat, and feafon them with Salt, grated Nut¬ 
meg, Thyme, and Lemon-peel, fhred very fine} 
and when you put it into your Pan, put to it fome 
thick Cream, according to the quantity you do, and 
let it flew foftly till enough} then put into your 
Pan two or three Anchovies, a little Gravy, or 
ftrong Broth, a bit of Butter, and fome Flour dull¬ 
ed in, and tofs it up till ’tis thick, then difli it. 
Garnifh with Lemon. 

To ft ew Carp. 

S CALE and gut your Carp, and wafh the Blood 
out of their Bellies with Vinegar} then flour 
them well, and fry them in Butter till they are 
thorough hot, then put them into your Stew-pan, 
with a pint of Claret, two Anchovies, an Onion 
fluck with three or four Cloves, two or three blades 
of Mace, a bunch of Sweet-herbs, and a pound of 
frefh Butter} put them over a (oft fire, three quar¬ 
ters of an'Hour will do them} then take your Fifli 
up, and put them in the Difh you ferve them in} 
and if your Sauce is not thick enough, boil it a 
little longer} then drain it over your Carp. This 
is a very good way to flew Eds, only cut them in 
pieces, and not fry them. Garnifh with Horfe-red- 
difh and Lemon. 


To pot Eels , 

C AS E your Eels and gut them, wafh them, and 
dry them, flit them down the back, and take 
out the bones} cut them in pieces to fit your Pot5 

then 
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then rub every piece on both fides with Pepper* 
Salt, and grated Nutmeg $ then lay them cloie in 
the Pot till ’tis full 5 cover the Pot with coarfe 
Pade, and bake them. A Pot that holds eight 
pound weight' mud have two hours baking; when 
they come out of the Oven open the Pot, and pour 
out all the Liquor, then.cover them with clarified 
Butter. 

To pickle Mackrel. 

S LIT your Mackrel in halves, take out the 
Roes, gut and clean them, and drew Salt over 
them, and lay one on another, the Back of one to 
the Infide of the other, fo let them lie two or three 
Hours ; then wipe every piece clean from the Salr, 
and drew them over with Pepper beaten, and gra¬ 
ted Nutmeg, fo let them lie two or three Hours 
longer j then fry them well, take them out of the 
Pan and lay them on coarfe Cloths to drain 3 when 
cold put them in a Pan, and cover them over with 
a Pickle of Vinegar boiled with Spice, when ’tis 
cold. 

'To hajh a Calf's Head. 

y 

B OIL the Head almod enough, then cut it in 
half, the faired half fcotch and drew it over 
with grated Bread, and a little fhred Parfley ; fet it 
before the Fire to broil, and bade it with Butter. 

Cut the other half and the Tongue in thin 
iliccs as big as a Crown-piece: Have Lome drong 
Gravy ready, and put it in a Stew-pan with your 
Hafh, an Anchovy wadied, boned, the Head and 
Tail off* a bit of Onion, two or three Cloves, and 
two blades of Mace, jud bruifed and put into a 
Rag*, then drew in a little Flour, and fet it to 
dew: When ’tis enough, have in readinefs the yolks 
of four Eggs well beaten, with two or three fpoon- 
fuls of White-wine, and fome grated Nutmeg, and 
dir it in your Hafh till ’tis thick enough; then 
lay your broiled Head in the middle, and your Hafh 

round. 
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found. Garnifh with Lemon and little flices of 
Bacon 3 always have Forc’d-mcat Balls. You may 
add Sweet-breads and Lamb-ftones, &c. 

To jug a Hare. 

C U T a Hare in pieces, but do not wafh it$ 
feafon it with half an Onion fhred very fine, 
a fprig of Thyme, and a little Parfley all fhred, 
and beaten Pepper and Salt, as much as will lie on 
a Shilling, half a Nutmeg, and a little Lemon-peel > 
ftrew all thefe over your Hare, and flice half a 
pound of fat Bacon into thin flices; then put your 
Hare into a Jug, a Layer of Hare, and the dices 
of Bacon on it; fo do till all is in the Jug; flop 
the Jug clofe that not any fleam can go out; then 
put it in a pot of cold Water, lay a Tile on the 
top, and let it boil three hours; take the Jug out of 
the Kettle, and put half a pound of Butter in it, and 
fhakeit together till the Butter is melted; then pour 
it in your Difh. Garnifh with Lemon. 

To jug Pigeons. 

P ULL, crop, and draw your Pigeons, but not 
wafh them; fave the Livers, and put them in 
fealding Water, and fet them on the fire fora mi¬ 
nute or two; then take them out, and bruife them 
fmall with the back of a Spoon; mix with them a 
little Pepper, Salt and grated Nutmeg, Lemon-peel 
fhred very fine, and chopp’d Parfley, two yolks of 
Eggs very hard and bruifed, as you did the Liver, 
and Suet fhaved exceeding fine, and fome grated 
Bread; work thefe together with raw Eggs, and 
roll it in Butter, and put a bit into the Crop and 
Belly of your Pigeon, and few up the Neck and 
Vent; then dip your Pigeons in Water, and feafon 
them with Pepper and Salt as for a Pye; then put 
them in your Jug, with a piece of Sallery; flop 
them up ciofe, and fet them in a kettle of cold 

Water f 
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Water, with a Tile on the top, and let it boil 
three hours3 then take them out of the Jug, and 
put them in your Difh; take out the Sallery, and 
put in a piece of Butter rolled in Flour3 fhake it 
till ’tis thick, and pour it on your Pigeons. Gar¬ 
ni ill with Lemon. 

To make Pockets . 

C ! U T three flices out of a Leg of Veal, the 
length of a Finger, the breadth of three Fin¬ 
gers, the thicknefs of a Thumb, with a (harp Pen¬ 
knife; give it a flit through the middle, leaving 
the bottom and each fide whole, the thicknefs of a 
Straw; then lard the top with fmall fine Lards of 
Bacon; then make a Forc’d-meat of Marrow, 
Sweet-breads, and Lamb-ftones juft boiled, and 
make it up after ’tis feafoned and beaten together 
with the yolks of two Eggs, and put it into your 
Pockets as if you were filling a Pincufhion; then 
few up the top with fine Thread, flour them, and 
put melted Butter on them, and bake them; roaft 
three Sweet-breads to put between, and ferve them 
with Gravy-Sauce. 

To make Runnet. 

T AKE a Calf’s Bag, skewer it up, and let it 
lie a Night in cold Water, then turn out the 
Curd into frefh Water, wafh. and pick it very 
clean, and fcour the Bag infide and outfide; then 
put a handful of Salt to the Curd, and put it into 
a Bag, and skewer it up, and let it lie in a clean 
Pot a Year; then put half a pint of Sack into the 
Bag, -and as much into the Pot, and prick the Bag; 
then bruife one Nutmeg, four Cloves, a litrle 
Mace, and tie them up in a bit of thin Cloth, and 
put it into the Pot, and now and then fqueeze the 
Spice Cloth; In a few Days you may ufe it; put a 

fpoonful. 




fpoonful, or at mod a fpoonful and half to twenty 
quarts of Milk. 


i 1 

To make a Summer Cream-Cheefe. 


T AKE three pints of Milk juft from the Cow* 
and five pints of good fweet Cream, which 
you mu ft boil free from fmokej then put it to your 
Milk 3 cool it till ’tis but blood warm, and then 
put in a fpoonful of Runnetj when ’tis well come, 
take a large Strainer, lay it in a great Cheefe-fatj 
then put the Curd in gently upon the Strainer, and 
when all the Curd is in, lay on the Cheefe-board, 
and a weight of two pound. Let it fo drain three 
hours, till the Whey be well drained from it 5 then 
lay a Cheefe-cloth in your leffer Cheefe-fat, and 
put in the Curd, laying the Cloth fmooth over it 
as before, and the Board on the top of that, and a 
four-pound weight on it 5 turn it every two hours 
into dry Cloths before Night, and be careful not 
to break it next Morning 3 fait it, and keep it in 
the Fat till the next Day 3 then put it into a wet 
Cioth, which you mull fhift every Day till ’tis 
ripe. 

To make a New-market Cheefe to cut at 

two Tears old. 


A N Y Morning in September , take twenty 
quarts of new Milk v/arm from the Cow, 
and colour it with Marigolds: when this is done, 
and the Milk not cold, get ready a quart of Cream, 
and a quart of fair Water, which mull be kept fur¬ 
ring over the fire till ’tis fealding hot, then flir it 
well into the Milk and Runner, as you do other 
Cheefe 3 when ’tis come, lay Chccfe-cloaths over 
it, and fettle it with your Hands 3 the more Hands 
the better3 as the Whey rifes, take it away, and 
when ’tis clean gone, put the Curd into your Fat, 
breaking it as little as you can 3 then put it in the 
1 Prels 
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Prefs, and prefs it gently an hour; take it out again^ 
and cut it in thin flices, and lay them fingly on a 
Cloth, and wipe them dry; then put it in a Tub, 
and break it with your Hands as fmall as you can, 
and mix with it a good handful of Salt, and a 
quart of cold Cream; put it in the Far, and lay £ 
pound weight on it till next day; then prefs and 
order it as others. 

To make a Runnet-Bav r . 

O 

L ET the Calf fuck as much as he will, juft be¬ 
fore he is killed; then take the Bag out of the 
Calf, and let it lie twelve hours, covered over in 
ftinging Nettles till ’tis very red; then take out 
your Curd, and wafti your Bag clean, and fait it 
within-ftde and without, and let it lie fprinkled 
with Salt -twenty-four Hours, and wafti your Curd 
in warm new Milk, and pick it, and put away all 
that is yellow and hollow, and keep what is white 
and clofe, and wafti it well, and fprinkle it with 
Salt, and when the Bag has lain twenty-four hours, 
put it into the Bag again, and put to it three 
fpoonfuls of the Stroakings of a Cow, beat up 
with the yolk of an Egg or two, twelve Cloves, 
and two blades of Mace, and put a Skewer thro’ it, 
and hang it in a Pot ; then make the Runnet-water 
thus: 

Take half a pint of fair Water, a little Salt, and 
fix tops of the reddifti of black Thorn, and as ma¬ 
ny Sprigs of Burnet, and two of Sweet-marjoram; 
boil thefe in the Water, and ftrain it out, and 
when ’tis cold, put one half in the Bag, and let the 
Bag lie in the other half, and take it out as you 
life it, and when you want, make more Runnet, 
which you may do fix or feven times; three fpoon¬ 
fuls of this Runnet will make a large Chejhire or 
Qhedder Cheefe, and half as much to a common 
Cheefe, 
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To make a Chedder -Cheefe. 

rplAKE the new Milk of twelve Cows in the 
Morning, and the Evening Cream of twelve 
Cows, and put to it three fpoonfuls of Runner* 
and when ’tis come, break it, and whey it* and 
when ’tis well wheyed, break it again, and work 
into the Curd three pounds of frefh Butter, and 
put it in your Prefs, and turn it in the Prefs very 
often for an hour dr more, and change the Cloths, 
and wafh them every time you change them * you 
may put wet Cloths at fird to them, but towards 
the laft put two or three fine dry Cloths to them* 
let it lie thirty or forty hours in the Prefs, ac¬ 
cording to the thicknefs of the Cheefe: Then take 
it out, wafh it in Whey, and lay it in a dry Cloth 
till ’cis dry* then lay it on your Shelf, and turn it 
often. 


To make Butter. 

A S foon as you have milked, drain your Milk 
into a Pot, and dir it often for half an hour* 
then put it in your Pans or Trays* when ’tis 
creamed, skim it exceeding clean from the Milk, 
and put your Cream into an earthen Pot, and if you 
do not churn immediately for Butter, fhife your 
Cream once in twelve hours into another clean 
fealded Pot, and if you find any Milk at the bot¬ 
tom of the Pot, put it away* and when you have 
churned, wafh your Butter in three or four Waters, 
and then fide it as you will have it, and beat it 
well, but not wafh it after ’tis faked * let it hand 
in a Wedge, if it be to pot, till the next morning, 
and beat it again, and make your Layers the thick*"' 
nefs of three Fingers, and then drew a little Salt 
on it, and fo do till your Pot is full. 
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The Queen's Cheefe. 

f”JT^A KE fix quarts of the beft Streakings, and let 
JL them (land till they are cold* then fet two 
quarts of Cream on the Fire till ’tis ready to boil * 
then take it off, and boil a quart of fair Water, and 
take the yolks of two Eggs, and one fpoonful of Su¬ 
gar, and two fpoonfuls of Runnet *, mingle all thefe 
together, and ftir it till ’tis but Blood warm: when 
the Cheefe is come, ufc it as other Cheefe j fet it at 
night, and the third day lay the Leaves of Nettles 
under and over it; it mu ft be turned and wiped, and 
the Nettles fhifted every day, and in three Weeks it 
will be fit to eat. This Cheefe is made between 
Michaelmas and Alhallontide. 

To make a thick Cream-Cheefe. 

^T^AKE the Morning’s Milk from the Cow, and 
ft the Cream of the Night’s Milk and Runnet, 
pretty cool together, and when ’tis come, make it 
pretty much in the Cheefe-fat, and in a little Salt, 
and make the Cheefe thick in a deep Mold, or a 
Melon Mold, if you have one: keep it a Year and 
half, or two Years before you cut it: It muft be well 
felted/on the outfide. 

To make a Slip-coat Cheefe. 

r j 1A KE new Milk and Runnet, quite cold, and 
I when ’tis come, break it as little as you can in 
putting it into the Cheefe-fat, and let it ftand and 
whey itfelf for fome time* then cover it, and fet 
about two pound weight on it, and when it will hold 
together, turn it out of that Cheefe-fat, and keep it 
turning upon clean Cheefe-fats for two or three days, 
till it has done wetting, and then lay it on fharp- 
pointed Dock-leaves till ’tis ripe: Shift the Leaves 
often. 


A Cream 
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A Cream Cheefe. 

T ! AKE fix quarts of new Milk warm from the 
Cow, and put to it three quarts of good 
Cream j then Runnet it, and when it comes put a 
Cloth in the Cheefe-mold, and with your Flitting- 
difii take it out in thin fiices, and lay it on your 
Meld by degrees till ’tis all in: then let it Hand 
with a Cheefe-board upon it till ’tis enough to turn, 
which will be at night5 then fait it on both fides 
a little, and let it Hand with a two pound weight 
on it all night •> then take it out, and put it into 
a dry Cloth 5 and fo do till’tis dry 5 ripen it with 
laying it on Nettles j fhift the Nettles every day. 


All Sorts of PICKLES. 


To pickle Mujhrooms. 

G AT PIER your Muflirooms in the Morn¬ 
ing, as foon as poffibie after they are out 
of the Ground: for one of them that are 
round and unopen’d, is worth five that are open. 
If you do gather any that are open, let them be 
fach as are reddifh in the Gills, for thofe that have 
white Gills aie not good. Having gathered them, 
peel them into Water: When they are all done, 
take them out, and put them into a Saucc-pan* 
then put to them a good quantity of Salt, whole 
Pepper, Cloves, Mace, and Nutmeg quartered*, let 
them boil in their own Liquor a quarter of an hour 
with a quick fire 3 then take them off the fire, and 
pafs them through a Colander, and let them Hand 
till they are cold 3 then put all the Spice that was 

F 2, ufed 



68 1 -he corn-pleat Houfewife: 

ufed in the boiling them, to one half White-wine, 
and the other half White-wine Vinegar, fome Salt, 
and a few Bay-leaves $ then give them a boil or 
two: There muff be Liquor enough to cover them* 
and when they are cold (put a fpoonful or two of 
Oil on the top to keep them: You muft. change the 
Liquor once a Month. 

!To make'Melon Mangoes. 

rp A.KR.fmall Melons, not quite ripe, cut a flip' 
down the fide,, and take out the Infide very 
clean: beat Mu Hard-feeds, and fhred Garlick, and 
mix with the Seeds,, and put in your Mangoes j. 
put the pieces you cut out into their places again,, 
and tie them up, and put them into your Pot, and 
boil fome Vinegar, (as much as you think will cover 
them) with whole Pepper, and fome Salt, and Ja¬ 
maica Pepper,, and pour in fealding hot over your 
Mangoes, and cover them clofe to keep in the fleam $ 
and fo do every day for nine times together, and 
when they are cold cover them with Leather. 

To pickle Walnuts . 

T A K E Walnuts about Midfummer , when a* Pin 
will pafs through them, and put them in' a 
deep Pot, and cover them over with ordinary Vine¬ 
gar 3 change them into frefh. Vinegar once in four¬ 
teen days, till fix weeks be pad 5 then take two gal¬ 
lons of the bed Vinegar, and put into it Coriander- 
feeds, Carraway-feeds, Dill-feeds, of each an ounce 
grofly bruifed. Ginger diced three ounces, whole 
Mace one ounce, Nutmeg bruifed two ounces, Pep¬ 
per bruifed two ounces, give all a boil or two over 
the fire, and have your Nuts ready in a Pot, and 
pour the Liquor boiling hot over themj. fo do for 
nine- limes-. 
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"To pickle \Cucumbers in Slices . 

S LICE your Cucumbers pretty thick, and to a 
dozen of Cucumbers ilice in two or three good 
Onions, and drew on them a large handful of Salt, 
and let them lie in their Liquor twenty-four hours; 
then drain them, and put them between two coarfe 
Cloths; then boil the bell White-wine Vinegar, 
with fome Cloves, Mace, and Jamaica Pepper in 
it, and pour it fcalding hot over them, as much as 
will cover them all over; when they are cold, cover 
■them up with Leather, and keep them for life. 

To pickle Sprats for Anchovies. 

npAKE an Anchovy-barrel, or a deep glazed 
| Pot 3 put a few Bay-leaves at the botror..#.; 
then a Layer of Bay-falt, and fome Petre-fak mixt 
together; then a Layer of Sprats crowded clofc; 
then Bay-leaves, and the fame Salt and Sprats, and 
fo till your Barrel or Pot be full; then putin the 
‘head of your Barrel dole, and once a week turn 
the other end upwards; in three months they’ll 
be fit to eat as Anchovies raw, but they will not 
difiblve. 

To pickle Sparrows or Squab-Pigeons. 

rjn AKE your Sparrows, Pigeons, or Larks, and 
1 draw them, and cut off their Legs; then 
make a Pickle of Water, a quarter of a pint of 
White-wine, a bunch of Sweet-herbs, Salt, Pepper, 
Cloves and Mace; when it boils, put in your Spar¬ 
rows, and when they are enough, take them up, and 
when they are cold, put them in the Pot you keep 
them in; then make a ftrong Pickle of Rhcniih- 
wine, and White-wine Vinegar, put in an Onion, 
a Sprig of Thyme and Savoury, fome Lemon* peel, 

F 3 fome 
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feme Cloves, Mace and whole Pepper5 feafon it 
pretty high with Salt*, boil all thefe together ve¬ 
ry well ; then fet it by till ’tis cold, and put it to 
your Sparrows 3 once in a Month new boil the 
Pickle, and when the Bones are difiolved, they are 
fit to eat 3 put them in China’ Saucers, and mix 
with your Pickles. 

To pickle Najiurtium-Buds. 

ATHER your little Knobs quickly after your 
Bloftoms are off* put them in cold Water and 
Salt for three days, fhifting them once a day; then 
make a Pickle (but do not boil it at all) of fome 
White-wine, fome White-wine Vinegar, Efchalot, 
Horfe-radifli, Pepper, Salt, Cloves, and Mace 
whole, and Nutmeg quartered; then put in your 
Seeds and flop them clofe 3 they are to be eaten as 

To keep Quinces in Pickle. 

C UT five or fix Quinces all to pieces, and put 
them in an earthen Pot or Pan, with a gal¬ 
lon of Water, and two pounds of Honey 3 mix all 
thefe together well, and then put them in a Kettle 
to boil ieiilirely half an hour, and then drain your 
Liquor into that earthen Pot, and when ’tis cold, 
wipe your Quinces clean, and put them into it: 
They mu ft be covered very clofe, and they will 
' keep all the year. 

To pickle Afparagus. 

G ATHER, your Afparagus, and lay them in an 
earthen Pot; make a Brine of Water and 
Salt ftrong enough to bear an Egg, and pour it hot 
on them, keep* it clofe covered 3 when you life 
them hot, lay them in cold Water for two hours, 
then boil and butter them for the Table; and if 

you 
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you ufe them as a Pickle, boil them and lay them in 
Vinegar. 

!"To pickle Ajhen-keys . 

T AKE Alhen-keys, as young as you can get 
them, and put them in a Pot with Salt and 
Water 5 then take green Whey, when his hor, and 
pour over them * let them Hand till they are cold 
before you cover them, fo let them (land 5 when 
you ufe them, boil them in fair Water* when they 
are tender cake them our, and put them in Salt and 
Water. 

*To pickle Samphire . 

P ICK your Samphire from dead or withered 
Branches* lay it in a Bell-metal or Brafs Pot* 
then put in a pint of Water and a pint of Vine¬ 
gar* fo do till your Pickle is an inch above your 
Samphire* have a lid fit for the For, and palle it 
clofe down, that rio Iteam may go out* keep it 
boiling an hour, take it off*, and cover it with old 
Sacks, or any old Cloths, under, over, and all about 
the Pot: when ’tis cold, put it up in Tubs or Pots* 
the bell: by itfelf* the great Stalks lay upmoft in 
boiling* it will keep the cooler and better. The 
Vinegar you ufe mull be the belt. 

10 .mango Cucumbers. 

C UT out a little Slip out of the Side of the 
Cucumber, and take out the Seeds, but as lit¬ 
tle of the Meat as you can* then put in the In fide 
Mallard-feed bruifed, a Clove of Garlick, fome 
{]ices of Ginger, and fome bits of Horfe-radifh * 
tie the piece in again, and make a Pickle of Vine¬ 
gar, Sale, whole Pepper, Cloves, Mace, and boil 
ir, and pour it on the Mangoes * and fo do for nine 
days together 5 when cold, cover them with Lea¬ 
ther. 

F 4 Si not her 
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Another Way to pickle Walnuts. 

f'| l A KE Walnuts about Midfummer , when a Pin 
JL will pafs through them ; and put them in a 
deep Por, and cover them over with ordinary Vi¬ 
negar*, change them into frefh Vinegar once in four¬ 
teen days, fo do four times/then take fix quarts of 
the beft Vinegar, and put into it an ounce of Dill- 
feeds groflly bruifed; Ginger diced three ounces, 
Mace whole one ounce, Nutmegs quartered two 
ounces, whole Pepper two ounces ; give all a boil 
or two over the Fire; then put your Nuts into a 
Crock, and pour your Pickle boilmg hot over them ; 
cover them tip clofe till ’tis cold to keep in the 
Steam ; then have Gallipots ready, and place your 
Nuts in them till your Pots are full; put in the mid¬ 
dle of each Pot a large Clove of Gariick ftuck full 
of Cloves; and ftrew over the tops of the Pots Mil¬ 
liard-feed finely beaten, a fpoonful, or more or lefs, 
according to the bignefs of your Pot; then put the 
Spice on, and lay Vine-leaves, and pour on the Li¬ 
quor, and lay a Slate on the top to keep them under 
the Liquor. Be careful not to touch them with your 
Fingers, left they turn black; but take them out 
with a wooden Spoon 5 put a handful of Salt in with 
the Spice. When you firft boil the Pickle, you 
nuift likewife remember to keep them under the 
Pickle they are firft fteeped in, or they will lofe 
their colour. Tie down the Pots with Leather. A 
fpoonful of this Liquor will relifh Sauce fpr Fifti, 
Fowl, or Fricafy. 

To pickle Lobjlers. 

B OIL your Lobfters in Salt and Water, till 
they will eafily flip out of the Shell; take 
the Tails out whole, and juft prack the Claws, and 
take out as whole as poftible; then make the 
Pickle half White-wine and half Water; put in 

whole 



'The Compleat Houfewife. 73 

whole Cloves, whole Pepper, whole Mace, two or 
three Bay-Leaves 3 then put in the Lobders, and 
let them have a boil or two in the Pickle 3 then 
take them out, and fet them by to be cold 3 boil 
the Pickle longer, and when both are cold, put 
them together, and keep them for ufe. Tie the 
Pot down doles eat them with Oil, and Vinegar, 
and Lemon. 

An excellent way to pickle Mujhrooms. 

P UT your Mufhrooms into Water, and wafh 
them clean with a Spunge, throw them into 
Water as you do them 3 then put in Water and a 
little Salt, and when it boils put in your Mufh- 
rooms3 when they boil up feum them clean, rind 
put them into cold Water, and a little Salt: Let 
them Land 24 Hours, and put them into White- 
wine Vinegar, and let them ftand a Week 3 then 
take your Pickle from them, and boil it very well 
with whole Pepper, Cloves, Mace, and a little All- * 
fpice 3 when your Pickle is cold, put it to your 
Mufhrooms in the Glafs or Pot you keep them in 3 
keep them clofe, and tied down with a Bladder 3 
the Air will hurt them 3 if your Pickle mothers, boil 
it again: You may make your Pickle half White- 
wine, and half White-wine Vinegar. 

To pickle Oyjlers. 

W ASH your Oyders in their own Liquor, 
fqueezing them between your Fingers, that 
there be no Gravel in them 3 drain the Liquor, 
and wadi the Oyders in it again 3 put as much 
Water as the Liquor, and fet it on the Fire, and 
as it boils feum it clean 3 then put a pretty deal of 
whole Pepper, boil it a little, then put in fome 
blades of Mace, and your Oyders, ftirring them 
apace, and when they are firm in the middle-pore, 
fake them off* pour them quick into an earthen 

Pot, 



74 The Compleat Houfewife. 

Pot, and cover them very clofe; put in a few Bay- 
leaves ; be fure your Oylters are all under the Li¬ 
quor ; the next day put them up for ufe, cover 
them very clofe: When you didi them to eat, put 
a little White-wine or Vinegar on the Plate with 
them. 

To pickle Pods of Radi foes. 

G ATHER the younged: Pods, and put them in 
Water and Salt twenty-four hours 5 then 
make a Pickle for them of Vinegar, Cloves, Mace, 
whole Pepper: boil this, and drain the Pods from 
the Salt and Water, and pour the Liquor on them 
boiling hot: put to them a Clove of Garlicfe a little 
bruifed. 

To pickle Cucumbers. 

W IPE your Cucumbers very clean with a 
Cloth, then get fo many quarts of Vinegar 
as you have hundreds of Cucumbers, and take DiU 
and Fennil, and cut it fmall, and put it to the Vine¬ 
gar, and fet it over the Fire in a Copper Kettle, 
and let it boil, and then put in your Cucumbers till 
they are warm through, but not boil while they are 
in; when they are warm through, pour all out into 
a deep earthen Pot, and cover it up very clofe till 
the next day; then do the fame again; but the third 
day feafon the Liquor before you fet it over the Fire ; 
put in Salt till ’tis blackifh, fome diced Ginger, 
whole Pepper, and whole Mace; then fet it over 
the Fire again; and when it boils, put in your Cu¬ 
cumbers: When they are hot through, pour them 
into the Pot, covering it clofe; when they are cold, 
put them in Glades, and drain the Liquor over them; 
pick out the Spice, and put to them; cover them 
with Leather. 

To pickle French Beans. 

T ^AKE young {lender French Beans; take off 
Top and Tail; then make a Brine with cold 
H 1 Water 




Water and Sale ftrong enough to bear an Egg: put 
in your Beans into that Brine, and let them lie four¬ 
teen Days; then take them out, and wafh them in 
fair Water, and fet them over the Fire in cold Wa¬ 
ter, without Salt, and let them boil till they are fo 
tender as to eat * and when they are cold, drain them 
from their Water, and make a Pickle for them : to 
a Peck of French Beans, you mu ft have a gallon of 
White-wine Vinegar ; boil it with fome Cloves, 
Mace, whole Pepper, and fliced Ginger, and when 
5 tis cold, put it and your Beans in a Glafs; fo keep 
them for ufe. 

Another way to ■pickle French Beans. 

P ICK the fmall {lender Beans from the Stalks, 
and let them lie fourteen Days in Salt and 
Water, then wafh them clean from the Brine, and 
put them in a Kettle of Water over a flow Fire, co¬ 
vered over with Vine-leaves3 let them flew, and 
not boil, till they are almoft as tender as for eat¬ 
ing* then ftrain them off, and ftrain them on a 
coarfe Cloth to dry* then put them in your Pots: 
Boil Alegar, feum it, and pour it over them, cover¬ 
ing them clofe; boil it fo three or four Days toge¬ 
ther, till they be green: put Spice, as to other 
Pickles, and when cold, cover with Leather. 

1 

I0 pickle Afparagus . 

T f 'AKE of the largeft Afparagus, cut off the 
White at the Ends, and ferape them lightly 
to the Head, till they look green; wipe them with 
a Cloth, and lay them in a broad Gallipot very 
even; throw over them whole Cloves, Mace, and a 
little Salt; put over them as much White-wine Vi¬ 
negar as well cover them very well: Let them lie 
in the cold Pickle nine Days; then pour the Pickle 
out into a Brafs Kettle, and let them boil; then 
put them in, and ftovc them down clofe, and fet 

them 




them by a little> then fet them over again, till they 
are very green 3 blit take care they don’t boil to be 
foftj then put them in a large Gallipot, place them 
even, and put the Liquor over them 5 when cold tie 
them down with Leather v a Tis a good Pickle, and 
looks well in a favoury made Difti or Pye. 


To pickle Broom-Buds. 

P UT your Broom-buds into little Linnen-bags, 
tie them up, and make a Pickle of Bay-laic 
and Water boiled, and ftrong enough to bear an 
Egg 3 put your Bags in a Pot, and when your 
Pickle is cold, put it to them 3 keep them dole, 
and let them lie till they turn black: then fhifc 
them two or three times, till they change green 3 
then take them our, and boil them, as you have oc¬ 
casion for them: when they are boiled, put them 
out of the Bag 3 in Vinegar they will keep a Month 
after they are boiled. 


To pickle Purjlain Stalks. 

TXT A SH your Stalks, and cut them in pieces fix 
V V Inches long 3 boil them in Water and Salt 
a dozen Walms 3 take them up, drain them, and 
when they cool, make a Pickle of Stale Beer, W hite- 
wine Vinegar, and Salt 3 put them in, and cover 
them clofe. 


lo pickle Red Cabbage . 

F~ir?\ A K E your clofe-leaved red Cabbage, and cut 
JL it in quarters, and when your Liquor boils 
put in your Cabbage, and give it a dozen Walms 3 
then make the Pickle of White-wine Vinegar and 

o 

Claret: You may put to it Beet-root, boil them firfl, 
and Turnips half boiled 3 ’tis very good for the gar- 
niihing Difhes, or to garnifh a Salade. 

To 




to pickle Barberries. 

T AKE of White-wine Vinegar, and Fair Wa¬ 
ter, an equal quantity, and to every pint oF 
this Liquor, put a pound oF fix-penny Sugar j-fet in 
over the Fire, and bruife fome of' the Barberries and 
put in it, and a little Salt ) let it boil near half an 
hour 5 then take it off the Fire, and ffrain ir, and 
when ’tis pretty cold, pour it into a Glafs over your 
Barberries j boil a piece oF Flannel in the Liquor 
and put over them, and cover the Glafs with Lea¬ 
ther. 

Another way to pickle Barberries .. 

T A KE Water, and colour it red with Fome of 
the worff of your Barberries, and put Salt 
to it, and make it ffrong enough to bear an Egg y 
then fet it over the Fire, and let it boil half an 
hour> feum it, and when ’tis cold, ffrain it over 
your Barberries) lay fomething on them to keep 
them in the Liquor, and cover the Pot or Glafs with 
Leather. 

' To pickle Salmon. 

T AKE, two quarts of good Vinegar, half at* 
ounce of black Pepper, half an ounce of Ja¬ 
maica Pepper) Cloves and Mace, of each a quarter 
of an ounce) near a pound of Salt) bruife the Spice 
groll-y, and put all thefe to a final] quantity of Wa¬ 
ter, but juff enough to cover your Fifh: Cut the 
Fiffi round, three or four pieces, according to the 
Size of the Salmon, and when the Liquor boils put 
in your Fifh, boil it well) then take the Fifh out 
of the Pickle, and let it cool *, and when ’tis cold, 
put your Fifh into the Barrel or Stein you keep it 
in, ftrowing fome Spice, and Bay-leaves, between 
every piece of Fifh : Let the Pickle cool* and feum 
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off the Fat, and when the Pickle is quite cold, pour 
it on your Fifb, and cover it very dole. 

To pickle Oyfters . 

T A RE a hundred and half of large Oyfters, 
waft them in their own Liquor, and then 
fcald them in their own Liquor > then take them our, 
and lay them on a dean Cloth to cool *, then ftrain 
their Liquor, and boil, and fcum it clean, and put 
to it one pint of White-wine, half a pint of White- 
wine Vinegar, one Nutmeg beat grofly, one Onion 
{lit, an ounce of white Pepper, half whole, the 
other half juft bruited, fix or eight blades of Macc, 
a quarter of an ounce of Cloves, five or fix Bay- 
leaves* boil up this Pickle till ’tis of a good tafte* 
then cool it in broad Difhes, and put your Oyfters 
in a deep Pot or Barrel, and when the Pickle is cold 
put it to them, in five or fix Days they will be rea¬ 
dy to eat, and will keep three Weeks or a Month, 
if you take them out with a Spoon, and not touch 
them with your Fingers. 

The Lemon Salade. 

T 1 AKE Lemons, and cut them in halfs, and 
when you have taken out the Meat, lay the 
Rinds in Water twelve hours 5 then take them our, 
and cut the Rinds thus then boil them in Water 
till they are tender5 then take them out and dry 
them * then take a pound of Loaf Sugar and put to 
it a quarter of a pint of White-wine, and twice as 
much White-wine Vinegar, and boil it a little 5 then 
take it off, and when ’tis cold, put it in the Pot to 
your Peels: they will be ready to eat in five or fix 
days, and it is a pretty Salade. 

Another way to pickle Pigeo?is. 

T \ A K E your Pigeons and bone them, begin¬ 
ning at the Rump * then take Cloves, Mace, 

Nutmeg, 
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Nutmeg, Pepper, Salt, Thyme, Lemon-peel ; beat 
the Spice, Hired the Herbs and Lemon-peel very 
(mail, and feafon the infde of your Pigeons, and 
then few them up, and place the Legs and Wings 
in order: then feafon the outfide and make a Pickle 
for them. To a dozen of Pigeons two quarts of Wa¬ 
ter, one quart of White-wine, a few Blades of Mace, 
fome Salt, fome whole Pepper, and when it boils, 
put in your Pigeons, and let them boil till they are 
tender; then take them out and drain out the Li¬ 
quor, and put your Pigeons in a Pot, and when the 
Liquor is cold, pour it on them. When you ferve 
them to the Table, dry them out of the Pickle, and 
garnifh the Dilh with Fennel or Flowers. Eat them 
with Vinegar and Oil. 

To pickle Purjlain Stalks. 

* r TT^ A ICE the larged and greened Purflain Stalks, 
gather them dry, and drip off all the Leaves. 

* Lay the Stalks clofe in an earthen Pot: you may lay 
ICidney-beans among them, for you may do them 
the fame way; then lay a Stick or two acrofs to 
keep them under the Pickle, which mud be made 
thus: Take Whey, and fet it on the Fire, with as 
much Salt as will make it almod as fait as Brine > 
feum off all the Curd, and let it boil a quarter of 
an* hour longer, with Jamaica Pepper in it. Next 
day, when ’tis cold, pour the clear through a clean 
Cloth upon the Pickles, and tie it down cicfc, and 
fet it in a cool Cellar. In Winter, take a few out 
as you ufe them: wafh them till the Water runs 
clean; then put your Beans or Stalks into cold 
Water, and fet them over the Fire, very clofe 
covered, and let them feald two hours; and tfao 5 
they be black as Ink, or dink before you put them 
in, they will be very green and good when done; 
then boil Vinegar, Salt, Pepper, Jamaica Pepper, 
Ginger, for half a quarter of an hour; and when 
your Stalks are well drain’d from the Water through a 

Colander, 
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Colander, then put your Pickle to them, and when 
thefe are ufed, green more, but do not do many at 
a time. 


To make Englifh Katchup. 

A K E a wide-mouth’d Bottle, put therein a 
J| pint of the belt White-wine Vinegar; then 
put in ten or twelve Cloves of Efchalot, peeled and 
juft bruifed; then take a quarter of a pint of the belt 
Langoon White-wine; boil it a little, and put to it 
twelve or fourteen Anchovies wafh’d and fhred, and 
diflolve them in the Wine, and when cold put them 
in the Bottle 3 then take a quarter of a pint more of 
White-wine, and put in it Mace, Ginger fliced, a 
few Cloves, a fpoonful of whole Pepper juft bruifed : 
let them boil all a little; when near cold, flice in 
almoft a whole Nutmeg, and fome Lemon-peel, 
and likewife put in two or three fpoonfuls of Horfe- 
radifli; then ftop it clofe, and for a Week ftiake it 
once or twice a day; then ufe it; ’tis good to put 
into Fifth Sauce, or any favoury Difh of Meat; 
you may add to it the clear Liquor that comes from 
MulTirooms. 

\ 

To pickle Cuacmbers in Slices. 

T AKE your Cucumbers at the full Bignefs, 
but not yellow, and flice them half an inch 
thick; flice an Onion or two with them, and ftrew 
a pretty deal of Salt on them; let them ftand to 
drain all night; then pour the Liquor clear from 
them: dry them in a coarfe' Cloth, and boil as 
much Vinegar as will cover them, with whole Pep¬ 
per, Mace, and a quarter’d Nutmeg; pour it fcald** 
jng hot on your Cucumbers, keeping, them very 
clofe ftopt; in two or three days heat your Liquor 
again, and pour over them 5 fo do two or three 
times more, then tye them up with Leather. 
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To pickle fmall Onions. 

T AKE young white iinfet Onions, as big as the 
tip ofyout* Finger; lay them in Water and 
Sait two Days; fhift them once, then drain them in 
a Cloth i boil the bed Vinegar with Spice, accord¬ 
ing to your talie, and when ’tis cold, keep them in 
it covered with a wet Bladder. 


Another , way to pickle Walnuts. 

T ’AKE your Nuts fit to preterve, prick them 
full of holes, and cut the flit in the create half 
through. Put them as you do them into Brine; 
Jet them lie three Weeks, changing the Brine every 
four days: take them out with a Cloth, and wipe 
them dry; put them in a Pot, with a good deal 
of bruited Mu Hard-feed; then have your Pickle 
ready; which mute be Wine*Vinegar, as much as 
will cover them; put in Cloves, Mace, Ginger, Pep¬ 
per, Salt, three or four Cloves of Garlick (tuck with 
Cloves, and pour your Liquor boiling hot upon 
them, and keep them clofe tied for a fortnight; 
boil the Pickle again, fo do three times; put Oil 
on the top. 

To dijiil Vinegar for Mujhrooms. 

T O a gallon of Vinegar put an ounce and half 
of Ginger fliced, one ounce of Nutmegs 
bruited, half an ounce of Mace, half an ounce of 
white Pepper, as much Jamaica Pepper, both brui¬ 
ted, a few Cloves; diitil this: Take care it does not 
burn in the Still. 

To pickle Mujhrooms. 

riTI AKE only the Buttons, wafli them in Milk 
I and Water with a Flannel; put Milk on the 

G Fire, 
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Fire, and when it: boils, put in your Mufhrooms, 
and boil them four or five boils, and have in readi- 
nefs a Brine made with Milk and Salt,, and take 
them out of the boiling Brine, and put them into 
the Milk Brine, and cover them up all night ; then 
have a Brine with Water and Salt, boil it,, and let it 
dand to be cold, and put in your Buttons, and wafh 
them in it. When you fird boil your Mufhrooms,. 
you muft put with them an Onion and Spice. Then 
have in readinefs a Pickle, made with half White- 
wine, and half White-wine Vinegar; boil it in Gin¬ 
ger, Mace, Nutmegs, and whole white Pepper; 
when ’tis quite cold, put your Mufhrooms into the 
Bottle, and fome Bay-leaves on the fides, and drew 
between fome of your boiled Spice; then put in the 
Liquor, and a little Oil on the top; cork and rozin 
the top; fet them cool and dry, and the bottom up¬ 
wards. 


A Leg of Mutton A-la-Daube. 

L ARD your Meat with Bacon through, but 
ilant-way; half road it; take it off the Spit, 
and put it in a fmall Pot as will boil it; two quarts 
of ftrong Broth, a pint of White-wine, fome Vi¬ 
negar, whole Spice, Bay-leaves, green Onions, Sa¬ 
voury, Sweet-marjoram; when ’tis dew’d enough,, 
make Sauce of fome of the Liquor, Mufhrooms, 
Lemon cut like Dice, two or three Anchovies v. 
thicken it with browned Butter. Garnifh with Le¬ 
mon. 

7 b marinate Smelts . 

T AKE your Smelts, gut them neatly, wafli 
and dry them, and fry them in Oil; lay 
them to drain and cool, and have in readinefs a 
Pickle made with Vinegar, Salt, Pepper, Cloves, 
Mace, Onion, Horfe-radifh : let it boil together 
half an hour, when ’tis cold gut in your Smelts. 

JL To* 
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To make the MuJhroom Powder. 

T AKE a peck of Mulhrooms, wafh and rub 
them clean with a flannel Rag, cutting ouc 
all the Worms5 but do not peel off the Skins; put 
to them lixteen blades of Mace, forty Cloves, fix 
Bay-leaves, twice as much beaten Pepper as will lie 
on a half Crown5 a good handful of Salt, a dozen 
Onions, a piece of Butter as big as an Egg, and half 
a pint of Vinegar: flew thefe as faff as you can; 
keep the liquor for ufe, and dry the Mufhrooms firfl 
on a broad Pan in the Oven; afterwards put them 
on Sieves, till they are dry enough to pound all to¬ 
gether into Powder. This quantity ufually makes 
half a pound. 

To pickle Lemons. 

ry^AKE twelve Lemons, fcrape them with a 
JL piece of broken glafs; then cut them crofs 
into four parts; downright, but not quite through, 
but that they will hang together; then put' in as 
much Salt as they will hold, and rub them well, 
and drew them over with Salt; let them lye in an 
earthen Difh, and turn them every day for three 
days; then flice an ounce of Ginger very thin, 
and faked for three days; twelve Cloves of Garlick 
parboiled, and falted three days; a fmall handful of 
Muftard-feed bruifed, and fearced through a Hair 
Sieve; fome red Indian Pepper, one to every Le¬ 
mon. Take your Lemons out of the Salt, and 
fqueeze them gently, and put them into a Jar, with 
the Spice, and cover them with the beft White- 
wine Vinegar, Stop them up very clofe, and in a 
Months time they will be fit to eat, 

G z To 
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«» 

10 keep Artichoah in Pickle , to boil all 

Winter. 

T HROW your Artichoaks into Salt and Wa¬ 
ter half a Day 5 then make a Pot of Water 
boil, and put in your Artichoaks, and let them boil 
till you can juft draw off* the Leaves from the bot¬ 
tom 5 then cut off the bottom veryfmooth and clean, 
and put them into a Pot with Pepper, Salt, Cloves, 
Mace, two Bay-leaves, and as much Vinegar as will 
cover them: Then pour melted Butter over them 
enough to cover an inch thick 5 tie it down clofe, 
and keep them for ufe; When you ufe them, put 
them into boiling Water, with a piece of Butter in 
the Water to plump them j then ufe them for what 
you pleafe. 

lo pickle Mufhrooms . 

R L t B your Mufhrooms with a piece of Flannel 
in a little Water, and as you clean, put them 
into your pot you defign to do them in $ then fet 
them into a pot of hot Water, as if you were going 
to infufe them j let them be covered clofe, and boil 
them till they be fettled about half from what they 
were at firft: Take them out into a Sieve to let the 
Liquor run off, and immediately fpread them on a 
clean coarfe Cloth, and fmother them up clofe 5 
when cold, put them in the beft White-wine Vine¬ 
gar and Salt, and let them lye nine or ten days in it $. 
then make your Pickle with frefh White-wine Vi¬ 
negar, white Pepper whole, and a little Salt. 

To pickle Walnuts . 

I N July gather the largeft Walnuts, and let them 
lie nine days in Salt and Water, fluffing them 
every third day; let the Salt and Water be ftrong. 
enough to bear an Egg 5 then put two pots of Wa- 
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ter on the Fire* when the Water is hot, put in your 
Walnuts *, {hifc them out of one pot into the other* 
for the more clean Water they have the better* 
when fome of them begin to rife in the Water, they 
are enough * then pour them into a Colander, and 
with a woollen Cloth wipe them clean, and put 
them in the Jar you keep them in * then boil as much 
Vinegar as will cover them, with beaten Pepper, 
Cloves, Mace, and Nutmeg, juft bruifed, and put 
fome Cloves of Garlick into the Pot to them, and 
whole Spice, and Jamaica Pepper * and when they 
are cold, put into every half hundred of Nuts, three 
fpoonfuls of Muftard-feed. Tye a Bladder over them 
.and Leather. 

Another way to pickle Mujhrooms. 

S CRAPE the Buttons carefully with a Penknife, 
and throw them into cold W ater as you ferape 
them* and put them into frefh Water, and fet 
them clofe covered over a quick clear Fire 3 blow 
under it to make it boil as faft as poftible half a 
quarter of an hour3 ftrain them off, and turn the 
hollow end down upon a wooden Board as quick as 
you can, whilft they remain hot, and then fprinkle 
them over with a little Sale> when they are cold, 
put them into Bottles or GlafTes, with a little Mace, 
and diced Ginger, and cover them with cold White- 
wine Vinegar. Tye Bladders or Leather over them. 

To make Goofeberry-Vinegar. 

T AKE Goofeberries full ripe, bruife them in 
a Mortar* then meafure them, and to every 
quart of Goofeberries, put three quarts of Water, 
firft boiled, and let ftand till cold* let it (land 
twenty-four hours* then ftrain it through a Can- 
vafs, then* a Flannel* and to every gallon of this 
Liquor, put one pound of feeding brown Sugar* ftir 
it well, and barrel it up * at three quarters of a year 

G 3 old 
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old ’tis fit* for ufe* but if it ifands longer, ? tis th£ 
better: This Vinegar is likewife good for Pickles. 

Another fort of Mujhroom-Powder. 

T AKE the large Mufhrooms, wafh them clean 
from Grit 5 cut off the Stalks* but do not 
peel or gill them* fo put them into a Kettle over 
the Fire, but no Water * put a good quantity of 
Spice of all forts, two Onions ltuck with Cloves, 
a handful of Salt, fome beaten Pepper, and a quarter 
of a pound of Butter* let all thefe flew till the Li¬ 
quor is dry’d up in them * then take them out, 
and lay them on Sieves to dry, till they will beat to 
Powder 5 prefs "the Powder hard down in a Pot, and 
keep it for ufe, what quantity you pleafe at a time 
in Sauce. 

To pickle Mufhrooms. 

T s AKE your Mufhrooms frefh gathered, peel 
or rub them, and put them in Milk, and 
Water and Salt* when they are all peeled, take 
them out of that, and put them into frefh Milk, 
Water, and Salt to boil, and an Onion lluck with 
Cloves* and when they have boiled a little, take 
them off, and take them out of that, and fmother 
them between two Flannels* then take as much 
good Alegar as you think will cover them, and boil 
it with Ginger, Mace, Nutmeg, and whole Pep ? 
per* when his cold, let it be put on your Mufh¬ 
rooms, and cover them clofe. 

To pickle Mufcles or Cockles. 

T AKE your frefh Mufcles, or Cockles* wafh 
them very clean, and put them in a Pot over 
the Fire, till they open* then take them out of 
their Shells, and pick them clean, and lay them to 
cool* then put their Liquor to fome Vinegar, whole 

Pepper, 
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Pepper, Ginger diced thin, and Mace, and fet ic 
over the Fire* when ’tis fcalding hot, put in your 
Mufcles, and let them flew a little* then pour out 
the Pickle from them, and when both are cold, put 
them in an earthen Jug, and cork it up clofe: In 
two or three Days they will be fit to eat. 

To do the fine hanged Beef. 

T HE piece that is fit to do, is the Navel-piece, 
and let it hang in your Cellar as long as you 
dare for {linking, and till it begins to be a little 
iappy * take it down, and vvafh it in Sugar and 
Water5 wafh it with a clean Rag very well, one 
piece after another: for you may cut that piece in 
three •, then take Six-penny-worth of Salt-petre, and 
two pounds ofBay-falt* dry it, and pound it fmall, 
and mix with it two or three fpoonFuls of brown 
Sugar, and rub your Beef in every place very well 
with it ^ then take of common Salt, and drew all 
over it as much as you think will make it fait 
enough* let it lie clofe, till the Salt be difiolv’d, 
which will be fix or feven days* then turn it every 
other day, the undermod uppermofl, and fo for a 
fortnight* then hang it where it may have a little 
warmth of the Fire* not too hot to road it. It may 
hang in the Kitchen a Fortnight* when you ufe it, 
feoil it in Hay and Pump-water, very tender; ic 
will keep boiled two or three months, rubbing it 
with a greafy Cloth, or putting it two or three mi¬ 
nutes into boiling Water to take off the Mouldinefs* 

To diflil yerjuice for Pickles. 

T AKE three quarts of the Sharped Verjuice, and 
put it in a cold Still, and diftil it off very loft- 
ly *, the fooner ’tis didill’d in the Spring, the better 
for ufe. 
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To pickle Mujhrooms . 

rjl AKE your Mufhrooms as Toon as they come 
± in ; cut the Stalks off, and throw your Muffin 
rooms into Water and Salt as you do them ; then 
rub them with a piece of Flannel, and as you do 
them, throw them into another Veffel of Salt and 
Water, and when all is done, put fome Salt and 
Water on the Fire, and when ’tis fealding hot, put 
in your Mufhrooms, and let them flay in as long 
as you think will boil an Egg; throw them into 
cold Water as foon as they come off the Fire; but 
firft put them in a Sieve, and let them drain from 
the hot Water, and be fure to take rhem out of the 
hot Water immediately, or they will wrinkle and 
look yellow. Let them (land in the cold Water till 
next Morning, then take them out, gnd put them 
into frefh Water and Salt, and change them every 
day for three or four days together; then wipe 
them very dry, and put them into diflilled Vinegar: 
The Spice mu ft be diflilled in the Vinegar. 

Sauce for Fifh or Flejh. 

T AKE a quart of Verjuice, and put it into a 
Jug; then take Jamaica Pepper whole, fome 
fliced Ginger, fome Mace, a few Cloves, feme Lcr 
mon-peel, Horfe-radifh*root fliced, fome Sweet- 
herbs, fix Efchalots peeled, and eight Anchovies, 
two or three fpoonfuls of fhred Capers; put all 
thefe into a Linnen-bag, and put the Bag into your 
Verjuice; flop the Jug clofe, and keep it for ufe; a 
fpoonful cold or mixed in Sauce for Fifh or Flcfh. 
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AH Sorts of PUDDINGS. 


To make an Orange Pudding. 

T A R E two large Sevil Oranges, and grate off 
the Rind, as far as they are yellow*, then 
put your Oranges in fair Water, and let 
them boil till they are tender ; fhift the Water three 
or four times to take out the Bitternefs ; when they 
are tender cut them open, and take away the Seeds 
and Strings, and beat the other part in a Mortar, 
with half a pound of Sugar, till ’tis a Pafle ; then 
put in the yolks of fix Eggs, three or four fpoon- 
fuls of thick Cream, half a Naples-R is ket grated; 
mix thefe together, and melt a pound of very good 
frefh Butter,, and (Hr it well in; when ’tis cold, put 
a bit of fine Puff pafte about the brim and bottom 
of your Difh, and put it in and bake it about three 
quarters of an Hour. 

-Another fort of Orange Pudding. 

T AKE the outfide Rind of three SevibOranges, 
boil them in feveral Waters till they arc tender; 
then pound them in a Mortar with three quarters of 
a pound of Sugar; then blanch and beat half a pound 
of Almonds very fine, with Rofe-water to keep them 
from oiling; then beat fixteen Eggs, but fix Whites, 
and a pound of frefh Butter; beat all thefe together 
very well till’tis light and hollow; then put it in ad iff, 
with a ffeet of Puff-pafte at the bottom, and bake it 
with Tarts; ferape Sugar on it, and ferve it up hot. 
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To make a Carrot Pudding . 

T AKE raw Carrots, and fcrape them clean, 
grate them with a grater without a back. To 
halt a pound of Carrot, take a pound of grated 
Bread, a Nutmeg, a little Cinamon, a very little 
Salt, half a pound of Sugar, and half a pint of Sack, 
eight Eggs, a pound of Butter melted, and as much 
Cream as will mix it well together ; flir it and beat 
it well up, and put it in a Difh to bake j put Puff- 
pafle at the bottom of your Difh. 

/ 

To make an Almond Pudding. 

T AKE a pound of the bed Jordan* Almonds 
blanched in cold Water, and beat very fine 
with a little Rofe-water; then take a quart of 
Cream, boiled with whole Spice, and taken out 
again, and when ’tis cold, mix it with the Al¬ 
monds, and put to it three fpoonfuls of grated 
Bread, and one fpoonful of Flour, nine Eggs, but 
three Whites, half a pound of Sugar, a Nutmeg 
grated ; mix and beat thcfe well together, put fome 
PufF-pafte at the bottom of a Difh $ put your Stuff 
in, and here and there flick a piece of Marrow in it. 
It mufl bake an hour, and when ’tis drawn, fcrape 
Sugar on it, and ferve it up. 

'To make a Marrow Pudding. 

T AKE out the Marrow of three or four Bones, 
and (lice it in thin pieces $ and take a Penny- 
Loaf, cut off the Cruft, and flice it in as thin flices 
as you can, and ftone half a pound of Raifins of the 
Sun; then lay a fheet of thin Pafte in the bottom 
of a difh; fo lay a row of Marr6w, of Bread, and 
of Raifi ns, till the Difh is full; then have in readi- 
ncfs a quart of Cream boiled, and beat five Egg s > 
and mix with it; put to it a Nutmeg grated, and 

half 
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half a pound of Sugar. When ’tis juft going into 
the Oven, pour in your Cream and Eggs* bake it 
half an hour, fcrape Sugar on it when ’tis drawn, 
and fervc it up. 

A Bread and Butter Pudding for 

Fajling Days . 

T AKE a two-penny Loaf, and a pound offrefh 
Buttery fpread it in very thin dices, as to 
eat cut them off as you fpread them, and ftone 
half a pound of Raifins, and wafh a pound of Cur¬ 
rants 5 then put PufF-pafte at the bottom of a difh, 
and lay a Row of your Bread and Butter, and ftrew 
a handful of Currants, and a few Raifins, and fome 
little bits of Butter, and do fo till your difh is full; 
then boil three pints of Cream, and thicken it when 
cold with the yolks of ten Eggs, a grated Nut¬ 
meg, a little Salt, near half a pound of Sugar, feme 
Orange-flower-water, and pour this in juft as the 
Pudding is going into the Oven. 

Another baked Bread Pudding. 

*~pAKE a penny Loaf, cut it in thin flices, then 
boil a quart of Cream or new Milk, and put in 
your Bread, and break it very fine* put five Eggs to 
it, a Nutmeg grated, a quarter of a pound of Sugar, 
and half a pound of Butter j ftir all thefe well toge¬ 
ther 5 butter a difh, and bake it an hour. 

A Lemon Pudding . 

T AKE two clear Lemons, grate off the out fide 
Rinds 5 then grate two Naples-biskets, and 
mix with your jgrated Peel, and add to it three quar¬ 
ters of a pound of fine Sugar, twelve yolks, and fix 
Whites of F,ggs, well beat, and three quarters of a 
pound of Butter melted, and half a pint of thick 
Creamy mix thefe well together} put a fhcet of 

Pafte 
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Pafte at the bottom of the difh* and juft as the 
Oven is ready, put your Stuff in the Difh * fife a 
little double-refined Sugar over it before you put it 

in the Oven * an hour will bake it. 

l 

To make a Calf's Foot Pudding. 

r-jp A K E two Calf’s Feet finely fhredj then take 
JL of Bisket grated, and ftale Mackarooms bro¬ 
ken fmall, the quantity of a penny Loaf* then add 
a pound of Beef-fuet, very finely fhred, half a pound 
of Currants, a quarter of a pound of Sugar* fome 
Cloves, Mace, and Nutmeg, beat fine* a very little 
Salt, fome Sack and Orange-fiower-water, fome 
Citron and candied Orange-peel * work all thefe 
well together, with Yolks of Eggs* if you boil it, 
put it in the Caul of a Bread of Veal, and tie ic 
over with a Cloth * it muft boil four hours. For 
Sauce, melt Butter, with a little Sack and Sugar* 
if you bake it, put fome Pafte in the bottom of the 
Difh, but none on the brim * then melt half a pound 
of Butter, and mix with your Stuff, and put it in 
your Difh, and flick lumps of Marrow in it* bake 
it three or four hours* ferapeSugar over it, and ferve 
it hot. 


A Rice Pudding . 

DET a pint of thick Cream over the fire, and put 
into it three fpoonfuls of the flour of Rice* ftir 
it, and when ’tis pretty thick, pour it into a Pan, 
and put into it a pound of freih Butter* ftir it till 
’tis almoft cold * then add to it a grated Nutmeg, a 
little Salt, fome Sugar, a little Sack, the yolks of fix 
Eggs* ftir it wtll together* put fome Puff-pafte in 
the bottom of the difh, pour it in* an hour or left 
w ill bake ic. 
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To make an Oat-meal Pudding. 

T 1 AKE three pints of thick Cream, and three 
quarters of a pound of Beef-fuec Hired very 
hue*, when the Cream boils, put into it the Suet, 
and a pound of Butter, and half a pound of Sugar, a 
Nutmeg grated, a little Salt 5 then thicken all with 
a pint of fine Oat-meal* fiir it together* pour it in 
a Pan, and cover it up clofe till ’tis almoft cold* 
then put in the yolks of fix Eggs * mix it all well 
together, and put a very thin Palte at the bottom of 
the Dilh, and Hick lumps of Marrow in it* bake it 
two hours. 

To make a ¥vznc\\-Barley Pudding. 

T A KE a quart of Cream, and put to it fix Eggs 
well beaten, but three of the Whites* then 
feafon it with Sugar, Nutmeg, a little Salt, Orange- 
flower-water, and a pound of melted-Butter * then 
put to it fix handfuls of French -barley that has been 
boiled tender in Milk; Butter a dilh, and put it in, 
and bake it. It mud fland as long as a Venifon- 
Pady, and it will be good. 


A colouring Liquor for Puddings. 

B EAT an ounce of Cochineel very fine, put it 
in a pint of Water in a Skillet, and a quarter 
ot an ounce of Roach-allurrL* boil it till the Good- 
nefsisout* drain it into a Viol, with two ounces 
of fine Sugar. It will keep fix Months. 


A good boiled Pudding . 


T ; 1 A K E a pound and a quarter of Beef-fuet, after 
’tis skinned, {bred very fine* then done three 
quarters of a pound of Raifins, and mix with it, and 
a grated Nutmeg, a quarter of a pound of Sugar, a 

little 
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little Salt, a little Sack, four Eggs, four fpoonfuts 
of Cream, and about half a pound of fine Flour j 
mix thefe well together, pretty ftiff: tie it in a 
Cloth, and let it boil four hours. Melt Butter thick 
for Sauce. 

To make a Quaking Pudding . 

HP AKE a pint of Cream, and boil it with Nut-- 
j| meg, and Cinamon, and Mace ; take out the 
Spice when ’tis boiled ; then take the yolks of eight 
Eggs, and four of the Whites 5 beat them very well 
with fome Sack, and mix your Eggs with your 
Cream, with a little Salt and Sugar, and a ftale half¬ 
penny white Loaf, and one fpoonful of Flour, and a 
quarter of a pound of Almonds blanch’d and beat 
fine, with fome Rofe-water; beat all thefe well to¬ 
gether, and wet a thick Cloth, and flour it, and put 
it in when the Pot boils. It rauft boil an hour at 
lead:. Melt Butter, Sack, and Sugar for the Sauce> 
Hick blanched Almonds and candied Orange-peel 
on the top. 

To make a Cow-heel Pudding. 

T AKE a large Cow-heel, and cut off* all the 
Meat, but the black Toes; put them away, 
but mince the refl: very fmall, and fhred it over a- 
gain, with three quarters of a pound of Beef-fuet; 
put to it a penny Loaf grated, Cloves, Mace, Nut¬ 
meg, Sugar, and a little Salt, lome Sack, and Rofe- 
water; mix thefe well together with fix raw Eggs 
well beaten; butter a Cloth, and put it in, and boil 
it two hours. For Sauce, melt Butter, Sack, and 
Sugar. 

To make a Curd Pudding . 

T AKE the Curd of a gallon of Milk, and whey 
it well, and rub/it through a Sieve: then take 
fix Eggs, a little thick Cream, three fpoonfuls of 

Orange- 
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Orange-flower-water, one Nutmeg grated, grated 
Bread, and Flour, of each three fpoonfuls; a pound 
of Currants, and ftoned Raifins* mix all thefe to¬ 
gether y butter a thick Cloth, and tie it up in it* 
boil it an hour. For Sauce, melt Butter and Orange- 
flower-water, and Sugar. 

To make, a Pith Pudding. 

T A K E a quantity of the Pith of an Ox, and let 
it lie all night in water to leak out the Blood * 
the next morning ftrip it out of the Skins, and beat 
it with the back of a Spoon in Orange-flower-water 
till ’tis as fine as Pap ^ then take three blades of 
Mace, a Nutmeg quartered, a flick of Cinnamon 5 
then take half a pound of the beft Jordan Almonds, 
blanched in cold Water5 then beat them with a lit¬ 
tle of the Cream, and as they dry, put in more 
Cream, and when they are all beaten, ftrain the 
Cream from them to the Pith 5 then take the yolks 
of ten Eggs, the whites of but two * beat them ve¬ 
ry well, and put them to the Ingredients j then 
take a fpoonful of grated Bread, or Naples-bisket; 
mingle all thefe together, with half a pound of fine 
Sugar, and the Marrow of four large Bones, and a 
little Salt - y fill them in final! Ox or Hog’s Guts, or 
bake it with Puff-cruft. 

A Rice Pudding . 

T AKE two large handfuls of Rice,, well beaten 
and fearced* then take two quarts of Milk or 
Cream, fet it over the fire with the Rice * put in 
Cinnamon and Mace j let it boil a .quarter of an 
hour* it muft be as thick as Hafty-Pudding: Then 
ftir in half a pound of Butter while ’tis over the 
fire 5 then take it off* to cool, and put in Sugar, and 
a little Salt j when ’tis almoft cold, put in ten or 
twelve Eggs, take out four of the whites: Butter 
the difh. An hour will bake itj fearce Sugar over it. 

Pudding 
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Pudding for little Dijhes. 

T l A K E a pint of Cream, and boil it, and {lice a 
half-penny Loaf, and pour your Cream over 
it hor, and cover it clofe till ’tis cold } then put in 
half a Nutmeg grated, a quarter of a pound of Su¬ 
gar, the yolks of four Eggs, the whites of but two* 
butter your Difh, and put it in, and let it boil an 
hour} melt Butter, Sack, and Sugar, for Sauce. 

1 0 make a Hafty-Padding. 

B REAK an Egg into fine Flour, and with your 
hand work up as much as you can into as flifF 
a Patle as is poffible} then mince it as fmall as Herbs 
to the Pot, as fmall as if it were to be fitted} then 
fet a quart of Milk a boiling, and put in your Pafte, 
fo cut as before-mentioned} put in a little Salt, 
fome beaten Cinamon and Sugar, a piece of But¬ 
ter as big as a Walnut, and keep it fiirring all one 
way, till ’tis as thick as you would have it} and 
then fiir in fuch another piece of Butter} and when 
’tis in the Difh, flick it all over with little bits of 
Butter. 

To make Stewed Pudding. 

RATE a two-penny Loaf, and mix it with 
J half a pound of Beef-fuet finely fhred, and 
three quarters of a pound of Currants, and a quarter 
of a pound of Sugar, a little Cloves, Mace, and Nut¬ 
meg*, then beat five or fix Eggs, with three or four 
fpoonfuls of Rofe~water, and beat all together, and 
make them up in little round Balls, the bignefs of an 
Egg, and fome round, and fome long in the fafhion 
of an Egg*, then put a pound of Butter in a Pewter 
Difh, and when ’tis melted, and thorough hot, put 
in your Puddings, and let them flew till they are 
brown } turn them, and when they are enough, ferve 
them up, with Sack, and Butter, and Sugar for Sauce. 

To 
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7 o make a Cabbage Pudding. 

T AKE two pounds of the lean part of a Leg 
of Veal 3 take of Beef-fuet the like quanti¬ 
ty 3 chop them together, then beat them together in 
a ftone Mortar, adding to it half a little Cabbage 
fcalded, and beat that with your Meat 3 then feafon 
it with Mace and Nutmeg, a little Pepper and Salt, 
fome green Goofeberries, Grapes, or Barberries, in 
the time of Year. In the Winter put in a little Ver¬ 
juice 3 then mix all well together, with the yolks of 
four or five Eggs, well beaten-, then wrap it up in 
green Cabbage leaves 3 tye a Cloth over it, boil it an 
hour: Melt Butter for Sauce. 

Very fate Hogs Puddings. 

S HRED four pounds of Beef-fuet very fine, mix 
with it two pounds of fine Sugar powder’d, two 
grated Nutmegs, fome Mace beat, and a little Salt, 
and three pounds of Currants wafh’d and pick’d * 
beat twenty-four yolks, twelve whites of Eggs, with 
a little Sack 5 mix all well together, and fill your 
Guts, being clean and fteep’d in Orange-flower wa¬ 
ter 3 cut your Guts quarter and half long, All them 
half full 3 tye at each End, and again thus 0000. 
Boil them as others, and cut them in Balls when fent 
to the Table. 

to make Almond Hogs Puddings . 

T AKE two pounds of Beef-fuet or Marrow fhred 
very fmall, and a pound and half of Almonds 
blanched, and beaten very fmall with Rofe-water* 
one pound of grated Bread, a pound and quarter of 
fine Sugar, a little Salt, one ounce of Mace, Nut¬ 
meg, and Cinnamon, twelve yolks of Eggs, four 
whites, a pint of Sack, a pine and half, of thick 
Cream, fome Rofe or Orange-flower Water j boil 

H the 



9 8 The Cdmpleat Houfewife: 

the Cream, and tye a little Saffron in a Rag, and 
dip it in the Cream to colour it. Firft beat your 
Eggs very well, then ftir in your Almonds, then 
the Spice, and Salt,' and Suet, and then mix all 
your Ingredients together 5 fill your Guts but half 
full, put fome bits of Citron in the Guts as you fill 
them. Tye them up, and boil them about a quarter 
of an hour. 

To make Hogs Puddings with Curra?tts. 

T !-A K E three pounds of grated Bread to four 
pounds of Beef-fuet finely fined, two pounds 
of Currants; Cloves, Mace, and Cinamon, of each 
half an ounce beaten fine, a little Salt, a pound and 
half of Sugar, a pint of Sack, a quart of Cream, a 
little Rofe-water, twenty Eggs well beaten, but 
half the whites; mix all thefe well together, and 
fill the Guts half full: Boil them a little, and prick 
them as they boil, to keep them from breaking the 
Guts. Take them up on clean Cloths.' 

Another fort of Hogs Puddings . 

T O half a pound of grated Bread, put half a 
pound of Hog’s Liver boiled, cold and grated 5 
a pound and half of Suet finely fhred, a handful of 
Salt, a handful of Sweet-herbs chopp’d final], fome 
Spice. Mix all thefe together, with fix Eggs, well 
beaten, and a little thick Cream 5, fill your Guts, and 
boil them ; when cold, cut them in round flices an 
inch thick; fry them in Butter, and garnifh your 
Bifli of Fowls, Hafli, or Fricafy. 

To make Rice Pancakes. 

T AKE a quart of Cream, and three fpoonfu's 
of the Flour of Rice; boil it till *tis as thick 
as Pap, and as it boils, ftir in half a pound of But¬ 
ter, a Nutmeg grated; then pour it out into an 

earthen 
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earthen Pan, and when ’tis cold, put in three or four 
fpoonfuls of Flour, a little Salt, fome Sugar, nine 
Eggs well beaten; mix all welf together, and fry 
them in a little Pan, with a fmali piece of Butter. 
Serve them up, four or five in a Difh. 

To make black Hogs Puddings . 

B OIL all the Hogs-harflet in about four or five 
gallons of Water till ’tis very tender 5 then 
take out all the Meat, and in that Liquor deep near 
a peck of Groats; put in the Groats as it boils, and 
let them boil a quarter of an hour; then take the 
Pot off the Fire, and cover it up very cl of*, and let 
it ftand five or fix hours; chop two or three hand¬ 
fuls of Thyme, a little Savory, fome ParOey, and 
Penny-royal, fome Cloves and Mace beaten, a hand¬ 
ful of Salt; then mix all thefe with half the Groats, 
and two quarts of Blood; put in mofi part of the 
Leaf of the Hog; cut it in fquare bits like Dice, 
and fome in long bits; fill your Guts, and put in 
the Fat as you like it; fill the Guts three quarters 
full, put your Puddings into a Kettle of boiling 
water; let them boil an hour, and prick them with 
a Pin to keep them from breaking. Lay them on 
clean Straw when you take them up. 

The other half of the Groats you may make into 
white Puddings for the Family: Chop all it he Meat 
very final!, and fhred two handfuls of Sage very fine, 
an ounce of Cloves and Mace finely beaten, and 
fome Salt; work all together very well, with a little 
Flour, and put it into the large Guts: Boil them a- 
bout an hour, and keep them and the black near the 
Fire till ufed. 

To make a Chefnut Pudding. 

AK E a dozen and half of Chcfnuts, put them 
in a Skillet of Water, and fet them on the 
Fire till they will blanch; then blanch them, and 

H z when 
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when cold, put them in cold Water 5 then damp 
them in a Mortar, with Orange-flower water and 
Sack, till they are very (mail 5 mix them in two 
quarts of Cream, and eighteen yolks of Eggs, the 
whites of thiee or four * beat the Eggs with Sack,. 
Rofe-watcr and Sugar *, put it in a Difh with PufF- 
paiie s, flick in fome Lumps of Marrow or frefh But¬ 
ter, and bake it. 

To make a Brown-bread Pudding . 

T AKE half a pound of brown Bread, and dou¬ 
ble the weight of it in Beef-diet* a quarter of 
a pint of Cream, the Blood of a Fowl, a whole Nut¬ 
meg, fome Cinamon, a fpoonful of Sugar, fix yolks 
of Eggs, three whites \ mix it all well together, and 
boil it in a wooden Difh two hours. Serve it with 
Sack and Sugar, and Butter melted. 

To make a baked Sack Pudding. 

T AKE a pint of Cream, and turn it to a Curd 
with Sack * then bruife the Curd very fmall 
with a Spoom y then grate in two Naples-biskets, or 
the infide of a dale penny-loaf, and mix it well with 
the Curd, and half a Nutmeg grated*, fome fine Su¬ 
gar, and the yolks of four Eggs, the whites of two, 
beaten with two fpoonfuls of Sack j then melt half a 
pound of frefh Buttep, and dir all together till the 
Oven is hot. Butter a difh, and put it in, and fife 
fome Sugar over it, jud as ’tis going into the Oven $ 
half an hour will bake it. 

To make a Marjoram Pudding. 

T AKE the Curd of a quart of Milk finely bro~ 
ken, a good handful or more of Sweet-Marjc- 
ram chopp’d as fmall as Dud, and mingle with the 
Curd five Eggs, but three whites, beaten with Rofe- 
water, fome Nutmeg and Sugar, and half a pint of 

Cream > 
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Cream } beat all thefe well together, and put in three 
quarters of a pound of melted Butter *, put a thin 
fheec of Palte at the bottom of your difh } then pour 
in your Pudding, and with a Spur, cut out little flips 
of Pafte the breadth of your little Finger, and lay 
them over crofs and crofs in large Diamonds } put 
fome fmall bits of Butter on the top, and bake it. 
‘this is old-fajhioned , and not good . 

To make Pancakes. 

T A K E a pint of Cream, and eight Eggs, 
whites and all, a whole Nutmeg grated, and 
a little Salt} then melt a pound of rare difh Butter, 
and a little Sack} before you fry them, ftir it in: it 
mull be made as thick with three fpoonfuls of 
Flour, as ordinary Batter, and fry’d with Butter in 
the Pan, the firfl: Pancake but no more: Strew Su¬ 
gar, garnifh with Orange, turn it on the backfide of 
a Plate. 


To make a ’Tanfy to bake . 

T ’ A K E twenty Eggs, but eight whites, beat 
the Eggs very well, and flrain them into a 
quart of thick Cream., one Nutmeg, and three 
Napies-biskets grated, as much Juice of Spinage, 
with a fprig or two of Tanfy, as will make it as 
green as Grafs} fweeten it to your Tafle j then 
butter your difh very well, and fet it into an 
Oven, no hotter than for Cuflards} watch it, and 
as foon as ’tis done, take it out of the Oven, and 
turn it on a Pye-plate; fcrape Sugar, and fqueeze 
Orange upon it. Garnifh the Difh with Orange 
and Lemon, and ferve it up. 

To make a Goofeberry Tanfy . 

P U T fome frelh Butter in a Frying-pan, and 
when ’tis melted put into it a quart of Goofc- 

H 3 berries, 
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berries, and fry them till they are tender, and 
break them all totnafh* then beat feven Eggs, but 
four Whites, a pound of Sugar, three fpoonfuls of 
Sack, as much Cream, a-Penny-loaf grated, and three 
fpoonfuls of Flour* mix all thefe together, then put 
the Goofeberries out of the Pan to them, and ilir all 
well together, and put them into a Sauce-pan to 
thicken^ then pup Butter into the Frying-pan, and 
fry them brown: Strew Sugar on the top. 

To make Curd Fritters . 

np A K E a handful of Curds, and a handful of 
Flour, and ten Eggs- well beaten and ftrain’d, 
fome Sugar, and fome Cloves, Mace, and Nutmeg, 
a little Saffron s dir all well together, and fry them 
in very hot Beef-drippings drop them in the Pan by 
fpoonfuls s ftir them about till they are of a fine 
Yellow-brown s drain them from the Suet, and ferape 
Sugar on them, when you ferve them up. 

1 o make fryd loafs. 

C HIP a Manchec very well, and cut it round 
ways into Toads s and then take Cream and 
eight Eggs, feafonk* wich Sack, and Sugar, and 
Nutmegs and let thefe Toads deep in it about an 
hours then fry them in fweet Butter, ferve them up 
with plain melted Butter, or with Butter, Sack, and 
Sugar, as you pieafe. 

%o make Apple Fritters. 

TAKE the yolks of eight Eggs, the whites 
^ of four, beat them well together, and ftrain 
them into a Pan 5 then take a quart of Cream, 
warm it as hot as you can endure ycur ’Finger in 
its then put to it a quarter of a pint of Sack, three 
quarters of a pint of Ale, and make a Poffet of it s 
when your Poflet is cool, put to it your Egg s ? 

beating 




beating them well together; then put in Nutmeg* 
Ginger, Salt and Flour to your liking: Your Batter 
ihouid be pretty .thick ; then put in Pippins diced or 
fcraped; fry them in good Itore of hot Lard with a 
quick Fire. 

To make an Apple Tanfy. 

^jT'AKE three Pippins, dice them round in thin 
dices, and fry them with JButte.r,; then beat 
four Eggs, with fix fpoonfuls of Cream, a little 
Rofe-water, Nutmeg, and Sugar, and llir thenji to¬ 
gether, ahd pour it over the Apples: Let it fry a lit¬ 
tle, and turn it with a Pye-plate. Garnifh with 
Lemon and Sugar ftrewed over it. 

To make a Lemon Tart. 

fT^AKE three clear Lemons, and grate off the 
outfide Rinds; take the yolks of-twelve Eggs, 
and fix Whites; beat them very well, fquceze in 
the Juice of a Lemon; then put in three quarters of 
a pound of fine powdered Sugar, and three quarters 
of a pound of frefli Butter melted; {fir all well to¬ 
gether, put a fheet of Paftc at .the bottom, and fife 
Sugar on the top; put it in a brisk Oven, three 
quarters of an hour will bake it: So .ferve it .to 
the Table. 

A Rye-bread Pudding. 

? 3 T“' A K E half a pound of foyvre ,Rve-brcad gra- 
-*• ted, half a pound of Beef-fuet finely Hired, half 
a pound of Currants clean wadied, half a pound 
of Sugar, a whole Nutmeg grated; mix all well 
together, with five or fix Eggs : Butter a Didi, 
boil it an hour and a quarter, and ferve it up.with 
melted Butter. 

H 4 
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B Lanch half a pound of Almonds, and beat them 
fine with fweet Water, Ambergreafe diflol- 
ved in Orange-flower Water, or in fome Cream 5 
then warm a pint of thick Cream, and melt in it 
half a pound of Butter> then mix it with your 
beaten Almonds, a little Salt, a grated Nutmeg, 
and Sugar, and the yolks of fix Eggs 5 beat it up 
together, and put it in a Difh with Puff-pafte, the 
Oven not too hot j ferape Sugar on it juft before it 
goes into the Oven. 

*10 make a Cuflard Pudding. 

rr^AKE a pint of Cream, and mix with it fix 
jg^ Eggs well beat, two fpoonfuls of Flour, half 
a Nutmeg grated, a little Salt, and Sugar to your 
Taftej butter a Cloth, put it in when the Pot boils 5 
boil it juft half an hour j melt Butter for Sauce. 

Rice Cujiards. 

T AKE a quart of Cream, and boil it with a 
blade of Mace, and a quarter’d Nutmeg * put 
into it boiled Rice, well beat with your Cream j 
mix them together, and ftir them all the while it 
boils on the.Firej when ’tis enough, take it off, 
and fweeten toyourTafte; Put in a little Orange- 
flower-water, pour it in your Difhes; when cold 
ferve it. 

To make an Almond Tourt. 

B Lanch and beat half a pound of Jordan Al¬ 
monds very fine; ufe Orange-flower-water in 
the beating your Almonds $ pare the yellow Rind 
of a Lemon pretty thick 5 boil it in Water till ’tis 
very tender: beat it with half a pound of Sugar, 
and mix it with the Almonds, and eight Eggs, but 

four 
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four Whites, half a pound of Butter melted, and 
almoft cold, and a little thick Cream * mix all toge¬ 
ther, and bake it in a Difli with Pafte at bottom. 
This may be made the day before ’tis ufed. 

*To make little Hajly-puddings^ to boil 



A K E a large pint of Milk, put to it four 
fpoonfuls of Floury mix it well together, and 
fet it over the Fire, and boil it into a fmooth Ha- 
fty-pudding; fweeten it to your Tafte, grate Nut¬ 
meg in ir, and when ’tis almoft cold, beat five Eggs 
very well, and ftir into it 5 then butter your Cu- 
ftard-cups, put in your Stuff, and tie them over 
with a Cloth, put them in the Pot when the Water 
boils, and let them boil fomething more than half 
an hour j pour on them melted Butter. 

To make a Sweet-meat Pudding. 

P UT a thin Puff-pafte at the bottom of your 
difh, then have of candied Orange and Lemon- 
peel, and Citron, of each an ounce > {lice them 
thin, and put them in the bottom on your Pafte* 
then beat eight yolks of Eggs, and two whites, 
near half a pound .of Sugar, and half a pound of 
Butter melted * mix*and beat all well together, and 
when the Oven is ready, pour it on your Sweet¬ 
meats in the difli. An hour or lefs will bake it. 

Tdo make Carrot or Parfnip Puffs, 

S CRAPE and boil your Carrots or Parfnips 
lender 5 then fcrape or mafh them very fine, 
add to a pint of Pulp the Crumb of a Penny-loaf 
grated, or fome ftale Bisker, if you have ir, fome 
Eggs, but four whites, a Nutmeg grated, fome 
Orange-flower-water, Sugar to your Taftc, a little 
Sack, and mix it up with thick Cream: They 
muft be fry’d in rendered Suet, the Liquor very 

hot 
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hor when you put them in $ put in a good fpoon~ 
ful in a place. 

1 0 make New-College Puddings . 

G RATE a penny Aale Loaf, and put to it a 
like quantity of Beef-fuet finely Aired, and a 
Islutmeg grated, a little Salt, fome Currants, and 
then beat fome Eggs in a little Sack, and fame 
Sugar, and mix all together, and knead it as Aiff 
as for Mancher, and make it up in the farm aqd 
fize of a ^r^-Egg, but a little flatter \ then take 
a pound of Butter, and put it in a Difli, and fat 
the Difli over a clear fire in a Chafing-difli, and 
rub your Butter about the difli till *tis melted $ put 
your Puddings in, and cover the Difli, but often 
turn your Puddings, until they are all brown alike, 
and when they are enough, fcrape Sugar over them, 
and ferve them up hot for a fide Difli. 

You muft let the Pafte lie a quarter of an hour 
before you make up your Puddings. 


*To make an Qat-meal Pudding . 


T AKE a pint of great Oat-meal, beat it very 
final], then fift it fine; take a quart of Cream, 
boil it and your Oat-meal together, flirting it all 
the while until ’tis pretty thick 5 then put it in a 
difli, and cover it clofe, and let it ftand a little , 
then put into it a pound and half of frefli Butter, 
and let it Hand two hours before you Air it* put 
to it twelve Eggs, a Nutmeg grated, a little Salt, 
fweeten it to your Tafte* a little Sack, or Orange- 
flower- water \ Air all very well together, put Pafle 
at the bottom of your Difli, and put in your Pud¬ 
ding-fluff, the Oven not too hot 5 an hour will bake 
it. 

"To make fine Fritters . 


AKE half a pint of thick fweet Cream, put 
to it four Eggs well beaten, a little Brandy, 

fome 
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fome Nutmeg and Ginger ; make this into a thick 
Batter with Flour $ your Apples muff be Golden- 
pippins pared and cut in thin fiices, dip them in 
the Batter, and fry them in Lard. It will take up 
two pounds of Lard to fry this quantity. 

To mak e a Marrow Pudding. 

T AKE a quart of Cream, and three Naples- 
biskets grated, a Nutmeg grated, the yolks of 
ten Eggs, the whites of five well beaten, and Su¬ 
gar to your Tafte; mix all well together, and put 
a little bit of Butter in the bottom of your Sauce¬ 
pan 5 then put in your Stuff, and fet it over the 
fire, and Hir it till ’tis pretty thick.; then pour it 
into your Pan, with a quarter of a pound of Cur¬ 
rants that have been plumpt in hot Water ; ftir it 
together, and let it Hand all Night. The next Day 
put fome fine Pafte rolled very thin at the bottom of 
your Difh, and when the Oven is ready, pour in 
your Stuff, and on the top lay large pieces of Mar¬ 
row. Half an hour will bake it. 

To make a fine Bread Pudding. 

T AKE three pints of Milk and boil it; when 
’tis boiled, fweeten it with half a pound of 
Sugar, a fmall Nutmeg grated, and put in half a 
pound of Butter; when ’tis melted, pour it in a 
Pan, over eleven ounces of grated Bread,, cover it up. 
Thenext day ,put to it ten Eggs well beaten, ftir all 
together, and when the Oven is hot, put .it in your 
Difh,; three quarters of an hour-will bake it. ‘Boil a 
bit of Lemon-peel in the Milk, take it out before 
you put your other things in. 

To make a Spread-Eagle Pudding. 

C UT off the Cruft: of three Half-penny .Rolls, 
then (lice them into your Pan; then fet three 

pints 
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pints of Milk over the fire, make it fcalding hot, 
but not boil; fo pour it over your Bread, and cover 
it clofe, and let it ftand an hour; then put in a 
good fpoonful of Sugar, a very little Salt, a Nut¬ 
meg grated, a pound of Suet after ’tis fhred, half a 
pound of Currants wafhed and picked, four fpoon- 
fuls of cold Milk, ten Eggs, but five of the whites *, 
and when all is in, ftir it, but not till all is in* 
then mix it well, butter a Difh; lefs than an hour 
will bake it. 

To make a very fine plain Pudding. 

T AKE a quart of Milk, and put in fix Lau¬ 
rel-leaves into it* when it has boiled a little, 
take out your Leaves, and with fine Flour make 
that Milk into a Hafty-pudding, pretty thick 5 
then ftir in half a pound of Butter more, then a 
quarter of a pound of Sugar, a final! Nutmeg gra¬ 
ted, twelve yolks, fix whites of Eggs well beaten; 
mix and ftir all well together, butter a Difh, and 
put in your Stuff; a little more than half an hour 
will bake it. 

A fine Rice Pudding. 

T 1 A K E of the Flour of Rice fix ounces, put it 
in a quart of Milk, and let it boil till ’tis pret¬ 
ty thick, flirting it all the’while; then pour it in a 
Pan, and ftir in it half a pound of frefh Butter, and 
a qu’arter of a pound of Sugar, or fweeten it to your 
Tafte; when ’tis cold, grate in a Nutmeg, and beat 
fix Eggs, with a fpoonful or two of Sack, and beat 
and ftir all well together 5 put a little fine Pafte at 
the bottom of your difh, and bake it. 

To make a. Ratafia Pudding. 

T AKE a quart of Cream, boil it with four or 
five Laurel-leaves; then take them out and 

break 
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break in half a pound of Naples-bisket, half a pound 
of Butter, fome Sack, Nutmeg and Salt; take it off 
the Fire, cover it up ; when ’cis almofl cold, put in 
two Ounces of Almonds blanched, and beaten fine, 
and the Yolks of five Eggs ; mix all well together, 
and bake it in a moderate Oven half an Hour: fcrape 
Sugar on it as it goes into the Oven. 



All Sorts of PASTRY. 


To make a 'Tureiner. 

T AKE a China Pot or Bowl, and fill it as fol¬ 
lows : At the bottom lay fome frefh Butter; 
then put in three or four Beef-fteaks larded 
with Bacon ; then cut fome Veal-fleaks from the 
Leg ; hack them, and wafh them over with the 
Yolk of an Egg, and afterwards lay it over with 
Forc’d-meat, and roll it up, and lay it in with young 
Chickens, Pigeons and Rabbets, fome in quarters, 
fome in halves; Sweet-breads, Lamb-(tones, Cocks¬ 
combs, Palates after they are boiled, peeled, and cut 
in flices : Tongues, either Hogs or Calves, fliced, 
and fome larded with Bacon; whole Yolks of hard 
Eggs, Piftachia-Nuts peeled,* forced Balls, fome 
round, fome like an Olive, Lemon fliced, fome with 
the Rind on. Barberries and Oyfters • feafon all thele 
with Pepper, Salt, Nutmeg, and Sweet-herbs, mix’d 
together after they are cut very final 1, and drew it 
on every thing as you put it in your Pot: Then put 
in a Quart of Gravy, and fome Butter on the top, 
and cover it clofe with a Lid of Puff-pafte, pretty 
thick. Eight Hours will bake it. 


A Bat alia 


IIO 
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A. Batalia Pye, or Bride Pye. 

TPA K E young Chickenfc as big as Black-birds, 
A Quails, young Partridges, and Larks and fquab 
Pigeons *, trufs them, and put them in your Pye * 
then have Ox-palates boiled, blanched, and cut in 
pieces, Lamb-ftones, Sweet-breads, cut in halves or 
quarters, Cocks-combs blanched, a quart of Oyfters 
dipt in Eggs, and dredged over with grated Bread, 
Marrow. Having fo done, Sheeps-Tongues boiled, 
peeled, and cut in dices *, feafon all with Salt, Pep¬ 
per, Cloves, Mace, and Nutmegs, beaten and mix’d 
together; put Butter at the bottom of the Pye, and 
place the reft in with the Yolks of hard Eggs, Knots 
of Eggs, Cocks-ftones and Treads, Forc’d-meat 
Balls*, cover all with Butter, and cover up the Pye* 
put in five or fix Spoonfuls of Water when it goes 
into the Oven, and when ’tis drawn pour it out, and 
put in Gravy. 

To make an Oyjl er Pye. 

TV/f AKE good Puff-pafte, and lay a thin fheet in 
A the bottom of your Pattipan *, then take two 
quarts of large Oyfters, wafh them well in their own 
Liquor, and take them out of it and dry them, and 
feafon them with Salt and Spice, and a little Pepper, 
all bearen fine ; lay fome Butter in the bottom of 
your Pattipan, then lay in your Oyfters, and the 
Yolks of iz hard Eggs whole, z or 3 Sweet-breads 
cut in dices, or Lamb-ftones, or in want of thele a 
Dozen of Larks, two Marrow-bones, the Marrow 
taken out in Lumps, dipt in the Yolks of Eggs, and 
feafoned as you did your Oyfters, and fome grated 
Bread dufted on it, and a few Forc’d-meat Balls: 
When all thefe are in, put fome Butter on the top, 
and cover it over with a fheet of Puff-pafte, and 
bake it: When ’tis drawn out of the Oven, take the 
Liquor of the Oyfters, and boil it and feum it, and 
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beat it up thick with Butter, and the Yolks of two 
or three Eggs, and pour it hot into your Pye, and 
fhake it weil together, and ferve it hot. 

To make a Salmon Pye . 

7 WTAKE a good Puff-pailc, and lay it in your 
* X Pattipan 5 then take the middle-piece of Sal¬ 
mon , feafon it pretty high with Pepper and Salt, 
Cloves and Mace $ cut it into three pieces, then lay 
a Layer of Butter, and a Layer of Salmon, till all is 
in \ make Forc’d-meat Balls of an Eel, chop it fine, 
with the Yolks of hard Eggs, 2 or 3 Anchovies, 
Marrow, (or if for a Failing-Day, Butter) fweet 
Herbs, feme grated Bread, and a few Oyilers and 
grated Nutmeg, fome fmall Pepper and a little Salt j 
make it up with raw Eggs into Balls, fome long, 
fome round, and lay them about your Salmon, put 
Butter over all, and Lid your Pye. An Hour will 
bake it. 


To make Egg Pyes . 

TpAKE the Yolks of two dozen of Eggs boil’d 
A hard, and chopp’d with double the quantity of 
Beef-fuet, and half a pound of Pippins pared, cored, 
and diced > then add to it one pound of Currants 
wafh’d and dried, half a pound of Sugar, a little Salt, 
fome Spice beaten fine, the Juice of a Lemon, and 
half a Pint of Sack, candied Orange and Citron cut 
in pieces, of each 3 Ounces, fome Lumps of Mar¬ 
row on the top, fill them full * the Oven muft not 
be too hot 5 3 quarters of an Hour will bake them^ 
put the Marrow only on them that are to be eaten 
hot. 
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To make a Sweet-bread Pajly to fry or bake. 

/ 

P ARBOIL your Sweet-breads, and Hired them 
very fine, with an equal Quantity of Marrow 5 
mix with them a little grated Bread, fome Nutmeg, 
Salt, the Yolk of two hard Eggs bruifed fmall, and 
Sugar* then mix up with a little Cream and the Yolk 
of an Egg: Make Parte with half a Pound of the 
finert Flour, an Ounce of double-refin’d Sugar beat 
and lifted, the Yolks of two Eggs, and White of 
one, and fair Waters then roll in half a pound of 
Butter, and roll it out in little Parties the breadth of 
your Hand s put your Meat in, clofe them up well, 
and fry or bake them. A very pretty Siderdifh. 

To make a Lumber Pye. 

Hr AKE a pound and half of Veal, parboil it, and 
when ’tis cold chop it very fmall, with two 
pound of Beef-fuer, and fome candied Orange-peel 5 
fome Sweet-herbs, as Thyme, Sweet-marjoram, and 
an handful of Spinages mince the Herbs fmall before 
you put them to the other: fo chop all together, 
and a Pippin or twos then add a handful or two of 
grated Bread, a pound and half of Currants, wafhed 
and drieds fome Cloves, Mace, Nutmeg, a little Salt, 
Sugar and Sack, and put to all thefe as many Yolks, 
of raw Eggs, and Whites of two, as will make it a 
moift Forc’d-meats work it with your Hands into a 
Body, and make it into Balls as big as a Turkey’s 
Egg S then having your Coffin made, put in your 
Balls. Take the Marrow out of three or four Bones 
as whole as you can: Let your Marrow lie a little 
in Water, to take out the Blood and Splinters 5 
then dry it, and dip it in Yolk of Eggs s feafon 
it with a little Salt, Nutmeg grated, and grated 
Bread s lay it on and between your Forc’d-rneat 
Balls, and over that rticed Citron, candied Orange 
and Lemon, Eryngo-Roots, preferved Barberries 5 
1 then 
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then lay on fliced Lemon, and thin flices of Biittef 
over all; then lid your Pye, and bake it 5 and when 
’tisdrawn, have in readinefs a Caudle madeof White- 
wine and Sugar, and thicken’d with Butter and Eggs$ 
and pour it hot into your Pye. 

To Make little Paflies to fry . 

AKE the Kidney of a Loin of Veal or Lamb, 
Fat and all; fhred it very fmall; feafon it 
with a little Salt, Cloves, Mace, Nutmegs, all 
beaten fmall, fome Sugar, and the yolks of two or 
three hard Eggs, minced very fine: Mix all thefe 
together with a little Sack or Cream ; put them ifi 
Puff-pafte, and fry them: ferve them hot. 

1 

To make Cuftards. 

T AKE two quarts of thick fweet Cream; boil 
it with fome bits of Cinamon, and a quartered 
Nutmeg; keep it ftirring all the while, and when it 
has boiled a little time, pour it into a Pan to cool, 
and ftir it till ’tis cool, to keep, it from fcumming; 
then beat the yolks of fixteen Eggs, the whites of 
but fix, and mix your Eggs with the Cream when 
’tis cool, and fweeten it with fine Sugar to your 
Tafte, put in a very little Salt, and fome Rofe or 
Orange-flower-water; then ftrain all through a 
3 -Iair Sieve, and fill your Cups or Cruft. It muft 
be a pretty quick Oven; when they boil up they 
are enough. 

To make Cheefe-cakes. 

A K E a pint of Cream, and warm it^ and put 
to it five quarts of Milk warm from the Cow 5 
then put Runnet to it, and when ’tis come, put the 
Curd in a Linnen Bag or Cloth, and let it drain well 
from the Whey$ but do hot fqueeze it much ; then 
put it in a Mortar^ and break the Curd as fine as 

I Butter^ 
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Butter 5 then put to your Curd half a pound of 
Almonds blanched, and beaten exceeding fine, (or 
half a pound of dry Mackaroons beat very fine) if 
you have Almonds, grate in a Naples-bisket $ but if 
you ufe Mackaroons, you need not 5 then add to it 
the yolks of nine Eggs beaten, a whole Nutmeg 
grated, two perfumed Plumbs diffblved in Rofe or 
Orange-flower-water, half a pound of fine Sugar* 
mix all well together y then melt a .pound and quar¬ 
ter of Butter, and Air it well in it, and half a pound 
of Currants plump’d > fo let it Hand to cool till you 
ufe it. 

Then make your Puff-pafle thusr Take a pound 
of fine’Flour, and wet it with cold Water, roll it 
out, and put into it by degrees a pound of frefli But¬ 
ter; Ufe it juft as ’tis made. 

Another TVay to make Cheefe-cakes. 

np A. K E a gallon of new Milk, fee it as for a 
^ Chcefe, and gently whey it •, then break it in 
a Mortar, put to it the yolks of fix Eggs, four 
of the whites, fweeten it to your Tafte$ put in a 
grated Nutmeg, fome Rofe-water and Sack * mix 
thefe together, and fet over the Fire a quart of 
Cream, and make it into a Hafty-pudding, and 
mix that with it very well, and fill your Pattipans 
juft as they are going into the Oven. Your Oven 
mud be ready, that you may not flay for that$ 
when they rife well up, they are enough. Make 
your Pafte thus: 

Take about a pound of Flower, and ftrew into it 
three fpoonfuls of Loaf-fugar beaten and fifted* 
and rub into it a pound of Butter, one Egg, and a 
fpoonful of Rofe-water, the refl cold fair Water: 
Make it into a Pafle, roll it very thin, and put it 
into vour Pans, and fill them almoft full. 

J J 


Pafte 
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Pajle for Paflies. 

R UB fix pounds of Butter into fourteen pounds 
of Fleur 5 put to it eight Eggs, whip the 
whites to Snow, and make it in a pretty ftiff Pafte^ 
with cold Water. 

To make Cheefe-cakes 'without Punnet. 

^"pAKE a quart of thick Cream, and fet it over i 
-** clear fire, with fome quartered Nutmeg in it;, 
juft as it boils up, put in twelve Eggs well bea w 
ten, and a quarter of a pound of frefii Butter ; ftir 
it a little while on the fire, till it begins to cur¬ 
dle; then take it off, and gather the Curd as for 
Cheefe; put it in a clean Cloth, tie it together, 
and hang it up that the Whey may run from it; 
when ’tis pretty dry, put it in a Stone-mortar, with 
a pound of Butter, a quarter of a pint of thick 
Cream, fome Sack and Orange-flower Water, and 
half a pound of fine Sugar; then beat and grind all 
thefe very well together for an hour or more, till 
*tis very fine; then pafs it through a hair Sieve, 
and fill your Pattipans but half full. You may 
put Currants in half the quantity, if you pleafe* 
A little more than a quarter of an hour will bake 
them. Take the Nutmeg out of the Cream when 
*tis boiled. 

To make Orange or Lemon Tarts. 

<*T^AKE fix large Lemons, and rub them very’ 
well with Sait, and put them in Water for 
two days, with a handful of Salt in it; then change 
them into frefh Water without Salt every other 
day for a fortnight; then boil them for two or 
three hours till they are tender; then cut them 

in half quarters, and then cut them thus <^T} 
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as thin as you can $ then take Pippins pared, cored 
and quartered, , and a pint of fair Water, let them 
boil till the Pippins break$ put the Liquor to your 
Orange or Lemon, and half the Pippins well broken, 
and a pound of Sugar, boil thefe together a quarter 
of an hour5 then put it in a Gallipot, and fqueeze 
an Orange in it, if it be Lemon,* or a Lemon if ’tis 
Orange, two fpoonful is enough for a Tart: Your 
Pattipans mud be fmall and fhallow5 put fine Puff- 
pafle, and very thin 5 a little while will bake it. Juft 
as your Tarts are going into the Oven, with a Fea¬ 
ther or Brufh do them over with melted Butter, and 
then lift double-refined Sugar on them, and this is a 
pretty Icing on them. 


To make Puff-pafe for Tarts . 


R U B a quarter of a pound of Butter into a 
pound of fine Flour 5 then whip the whiles 
of two Eggs to Snow, and with cold Water and one 
yolk make it into a Pafte 5 then roll it abroad, and 
put in by degrees a pound of Butter, flowering it 
over the Butter every time, and roll it up, and roll 
it out again, and put in more Butter: So do for fix 
or feven times, till it has taken up all the pound of 
Butter. This Pafte is good for Tarts, or any fmall 
things. 

Apple-P aflies to fry. 

P ARE and quarter Apples, and boil them in 
Sugar and Water, and a Stick of Cinamon, 
and when tender, put in a little White-wine, the 
Juice of a Lemon, a piece of freih Butter, and a 
little Ambergreafe or Orange-flower-water5 ftir all 
together, and when ’tis cold, put it in Puff-pafte, 
and fry them. 



E ) O N E your Hanch or Side of Venifon, and 
% take out all the Sinews and Skin 5 then pro¬ 
portion 
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portion it for your Party, by taking away from 
one part, and adding to another, till ’ris of an 
equal thicknefs; then feafon it with Pepper and 
Salt, about an ounce of Pepper ; fave a little of it 
whole, and beat the reft, and mix with twice as 
much Salt, and rub it all over your Venifon, and 
let it lie till your Parte is ready. Make your Parte 
thus: A peck of fine Flour, fix pounds of Butter, 
a dozen of Eggs* rub your Butter in your Flour, 
beat your Eggs, and with them and cold Water 
make up your Parte pretty ftiff; then drive it forth 
for your Party; let it be the thicknefs of a Man’s 
Thumb; put under it two or three fheets of Cap- 
paper well floured: Then have two pounds of Beef- 
fuet, Hired exceeding fine; proportion it on the 
bottom to the breadth of your Venifon, and leave 
a Verge round your Venifon three Fingers broad, 
wafh that Verge over with a bunch of Feathers or 
Brufh dipped in an Egg beaten, and then lay a 
Border of your Parte on the place you waflied, and 
lay your Venifon on the Suet; put a little of your 
Seafoning on the top, and ,a few .corns of whole Pep¬ 
per, and two pounds of very good frefh Butter; then 
turn over your other fheet of Parte, fo clofe your 
Party. Garnifh it on the top as you think fit; vent 
it in the middle, and fet it in the Oven. It will ask 
Eve or fix hours baking: Then break all the Bones, 
wafh them and add to them more Bones, or Knuck¬ 
les; feafon them with Pepper and Salt, and put them 
with a quart of Water, and half a pound of Butter 
in a Pan or earthen Pot; cover it over with coarfe 
Parte, and fet it in with your Party; and when 
your Party is drawn and dirtied, fill it up with the 
Gravy that came from the Bones. 

A fne Potato Pye for Lent . 

F IRST make your Forc’d-meat, about two do¬ 
zen of fmall Oyfters juft fealded, and when 
-cold chopt fmall, a rtale roll grated, and fix yolks 

I 3 of 
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pf Eggs boiled hard, and bruifed fmall with the 
back of a Spoon ; feafon with a little Salt, Pepper 
and Nutmeg, fome Thyme and Parfley, both ftired 
fmall: mix thefe together well; and pound them 3 
|ittle, and make it up in a ftifF Pafte, with half a 
pound of Butter and an Egg work’d in it, juft flour 
it to keep it from flicking, and lay it by till your 
Pye is fit, and put a very thin Pafte in your Difh, 
bottom and fides; then put your Forc’d-meat, of an 
equal thicknefs, about two fingers broad, about the 
fides of your Dilb, as you wou’d do aPudding-Cruftj 
duft a little flour on it, and put it down clofe; then 
fill your Pye, a dozen of Potato’s, about the bignefs 
of a fmall Egg, finely pared, juft boiled a walm or 
two, a dozen yolks of Eggs boil’d hard, a quarter of 
a hundred large Oyflers juft fcalded in their own Li¬ 
quor and cold, 6 Morels, 4 or five blades of Mace, 
fome whole Pepper, and a little fait Butter on the 
bottom and top; then lid your Pye, and bake it an 
hour; when 5 tis drawn, pour in a Caudle made with 
half a pint of your Oyfter Liquor, 3 or 4 fpoon- 
fuls of White-wine, and thicken’d up with Butter 
and Eggs, pour it in hot at the hole on the top, 
and fhake it together, and ferve it. 


Artificial Potatoes for Lent: A Side - 
Difh ; Second Courfe. 

/ 

fTHAKE a pound of Butter, put it into a ftone 
JL Mortar, with half a pound of Naples-Bisket 
grated, and half a pound of Jordan Almonds beat 
fmall after they are blanch’d, 8 yolks ot Eggs, 4 
whites, a little Sack and Orange-flower-water> 
fweeten to your tafte; pound all together till you 
don’t know what it is, and with a little fine flour 
make it into a ftiff Pafte, lay it on a Table, and 
have ready about two pound of fine Lard in your. 
Pan, let it boil very faft, and cut your Pafte the 
|)jgnefs of Chefimts, and throw them into the 

boiling 
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boiling Lard, and lec them boil ’till they are of a 
yellow brown 5 and when they are enough, take 
them up in a Sieve to drain the Fat from them 5 
put them in a Difh, pour Sack, and melted Butter; 
llrew double-re fined Sugar over the brim of the 
Difh. 


Potato, or Lemon Cheefecakes. 

T AKE fix ounces of Potatoes, four ounces of 
Lemon-peel, four ounces of Sugar, four oun¬ 
ces of Butter j boil the Lemon-peel ’till tender j 
pare and fcrape the Potatoes, and boil them tender, 
and bruife them 5 beat the Lemon-peel with the 
Sugar, then beat all together very well, and melt 
the Butter in a little thick Cream, and 'mix all toge¬ 
ther very well, and let it lie till cold: Put Cruft: 
in your Pattipans, and fill them little more than 
half full: Bake them in a quick Oven half an hour, 
fift fome double-refined Sugar on them as they go 
into the Oven 5 this quantity will make a dozen final! 
Pattipans. 


Sauce for Fijh in Lent, or at any Lime. 


T AKE a little Thyme, Horfe-radifh, a bit o.f 
Onion, Lemon-peel, and whole Pepper 5 boil 
them a little in fair Water $ then put in two An¬ 
chovies, and four fpoonfuls of White-wine j then 
flrain them out, and put the Liquor into the fame 
Pan again, with a pound of frefti Butter j and when 
Tis melted, take it off* the Fire, and ftir in the 
yolks of two Eggs well beaten, with three Spoon¬ 
fuls of White-wine , fet it on the Fire_ again, and 
keep it ftirring till ’tis the thicknefs of Cream, and 
pour it hot over your Fifh: Garnifh with Lemon 
&nd Hoife-radilh. 
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To make a favoury Lamb Pye. 

\ 

S EASON your Lamb with Pepper, Salt, Cloves 3 
Mace and Nutmeg: fo put it into your Coffin 
with a few Lamb-flones, and Sweet-breads feafoned 
is your Lamb, alfo fome large Oyfters, and favoury 
Forc’d-meat Balls, hard yolks of Eggs, and the tops 
of Afparagus two inches long, firffc boiled green; 
then put Butter all over the Pye, and lid it, and fet 
it in a quick Oven an hour and half; then make the 
Liquor with Oyfter-Liquor, as much Gravy, a little 
Claret, with one Anchovy in it, a grated Nutmeg. 
Let thefe have a boil, thicken it with the yolks of 
two or three Eggs, and when the Pye is drawn, pour 
jt in hot. 

To make a fweet Lamb Pye. 

C U T your Lamb into frnall pieces, and feafon it 
with a little Salt, Cloves, Mace and Nutmeg; 
your Pye being made, put in your Lamb or Veal; 
ilrew on it fome ftoned Raifins and Currants, and 
fome Sugar; then lay on it fome Forc’d-meat Bails 
made fweet, and in the Summer fome Artichoke bot¬ 
toms boiled, and fcalded Grapes in the Winter. Boil 
Spanijh Potatoes cut in pieces; candied Citron, can¬ 
died Orange and Lemon-peel, and three or four large 
blades of Mace; put Butter on the top; clofe up 
your Pye, and bake it. Make the Caudle of White- 
wine, Juice of Lemon and Sugar: Thicken it with 
the yolks of two or three Eggs r and a bit of Butter; 
and when your Pye is baked, pour in the Caudle as 
hot as you can, and {hake it well in the Pye, and 
ferve it up. 


A fweet Chicken Pye. 

VAKE five or fix final 1 Chickens, pick, draw, 
A and trufs them for baking; feafon them with 

Cloves^ 
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Cloves, Mace, Nutmeg, Cinamon, and a little 
Salt ; wrap up fome of the Seafoning in Butter, and 
put it in their Bellies; and your Coffin being made, 
put them in ; put over and between them pieces of 
Marrow, Spamjh Potatoes, and Chefnuts, both boil¬ 
ed, peeled, and cut, a handful of Barberries ftripr, 
a Lemon fliced, fome Butter on the top* fo clofe 
up the Pye and bake it, and have in readinefs a 
Caudle made of White-wine, Sugar, Nutmeg; beat 
it up with yolks of Eggs and Butter; have a 
care it does not curdle; pour the Caudle in, fhake it 
well together, and ferve it up hot. 

Another Chicken Pye . 

S Eafon your Chickens with Pepper, Salt, Cloves, 
Mace, Nutmeg, a little fhred Parley, and 
Thyme, mix’d with the other Seafoning; wrap up 
fome in Butter, and put in the Bellies of the Chick¬ 
ens, and lay them in your Pye; ftrew over them 
Lemon cut like Dice; a handful of fcalded Grapes, 
Artichoke-bottoms in quarrers: So put Butter on it, 
and clofe it up; when ’tis baked, put in a Lear of 
Gravy, with a little White-wine, a grated Nut¬ 
meg, thicken it up with Butter, and two or three. 
Eggs; fhake it well together, ferve it up hot. 

!To make an Olio Pye. 

M AKE your Pye ready; then take the thin 
Collops of the but-end of a Leg of Veal; 
as many as you think will fill your Pye; hack them 
with the back of a Knife, and feafon them with 
Pepper, Salt, Cloves, and Mace; wafh over your 
Collops with a bunch of Feathers dipped in Eggs, 
and have in readinefs a good handful of Sweet- 
herbs fhred fmall; the Herbs mu ft be Thyme, Par¬ 
ley, and Spinage; and the yolks of eight hard 
Eggs, minced, and a few Oyfters parboiled and 
^hopt; fome Beef-fact Aired very fine. Mix thefe 

toge- 
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together, and ftrew them over your Collops, and 
fprinlde a little Orange-flower-water on them, and 
roll the Collops up very clofe, and lay them in 
your Pye, ftrewing the Seafoning that is left over 
them* put Butter on the top, and clofe up your 
Pyej when ’tis drawn, put in Gravy, and one An¬ 
chovy diflolved in it, and pour it in very hot; And 
you may put in Artichoke-bottoms and Ghefnuts, 
if you pleafe, or fliced Lemon, or Grapes fcalded, 
or what elfe is in feafon* but if you will make it 
a right favoury Pye leave them out. 

To make a Florendine of Veal. 

T AKE the Kidney of a Loin of Veal, fat and 
all, and mince it very fine* then chop a few 
Herbs, and put to it, and add a few Currants $ 
feafon it with Cloves, Mace, Nutmeg, and a little 
Salt 5 and put in fome yolks of Eggs, and a handful 
of grated Bread, a Pippin or two chopt, fome can¬ 
died Lemon-peel minced fmall, fome Sack, Sugar, 
and Orange-flower-water. Put a fheet of Puff-pafte 
at the bottom of your Difh j put this in, and cover 
it with another 5 clofe it up, and when ’tis baked, 
fcrape Sugar on it 3 ferve it hot. 

Another Made Difh . 

T AKE half a pound of Almonds, blanch and 
beat them very fine* put to them a little 
Role or Orange-flower-water in the beating 5 then 
take a quart of fweet thick Cream, and boil it with 
whole Cinamon, and Mace, and quartered Dates , 
fweeten your Cream with Sugar to your Tafte, and 
mix it with your Almonds, and Air it well toge¬ 
ther, and ftrain it out through a Sieve. Let your 
Cream cool, and thicken it with the yolks of fix 
Eggsj then garnifh the deep Diih, and lay Pafte at 
the bottom, and then put in fliced Artichoke-bot¬ 
toms, being firft; boiled, and upon that a Layer of 

Mar-^ 
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Vlarrow, fliced Citron, and candied Orange 3 fo do 
;ill your Difh is near full 3 then pour in your 
Cream, fo bake it without a Lid 3 when ’tis baked, 
crape Sugar on it, and ferve it up hot. Half an 
hour v/ill bake it. 

To make an Artichoke Pye . 

B OIL the Bottoms of eight or ten Artichokes; 

fcrape and make them clean from the Core 3 cut 
each of them into fix Parts; feafon them with Cina- 
mon, Nutmeg, Sugar, and a little Salt; then lay 
your Artichokes in your Pye. Take the Marrow of 
four or five Bones, dip your Marrow in yolks of 
Eggs and grated Bread, and feafon it as you did your 
Artichokes, and lay it on the top and between your 
Artichokes; then lay on diced Lemon, Barberries, 
and large Mace; put Butter on the top, and dole 
up your Pye ; then make your Lear of White-wine. 
Sack and Sugar; thicken it with yolks of Eggs, and 
a bit of Butter 3 when your Pye is drawn, pour it in, 
fhake it together, and ferve it hot. 

"To make a Skirret Pye. 

B OIL your biggeft Skirrets, and blanch them, 
and feafon them with Cinamon, Nutmeg; 
and a very little Ginger and Sugar. Your Pye being 
ready, lay in your Skirrets; feafon alfo the Marrow 
of three or four Bones with Cinamon, Sugar, a little 
Salt and grated Bread. Lay the Marrow in your 
Pye, and the yolks of twelve hard Eggs cut in 
halves, a handful of Chefnuts boiled and blanched, 
and fome candied Orange-peel in Slices. Lay Butter 
on the top, and lid your Pye. Let your Caudle be 
White-wine, Verjuice, fome Sack and Sugar; thick¬ 
en it with the yolks of Eggs, and when the Pye is 
baked, pour it in, and ferve it hot. Scrape Sugar 
pn it. 


To 
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To make a 'Turbot Pye . 

G UT, and wafh, and boil your Turbot, then 
feafon it with a little Pepper and Salt, 
Cloves, Mace, and Nutmeg, and Sweet-herbs fhred 
fine 5 then lay it in your Pye, or Pattipan, with 
the yolks of fix Eggs boiled hard ; a whole Onion, 
which muft be taken out when’tis baked. Put two 
Pounds of frefli Butter on the top* clofe it up 5 
when ’tis drawn, ferve it hot or cold: ’Tis good ei¬ 
ther way. 

"To make a Chervil or Spinnage Tart. 

S HRED a gallon of Spinnage or Chervil very 
fmall ; put to it half a pound of melted Butter, 
the Meat of three Lemons picked from the Skins or 
Seeds ; the Rind of two Lemons grated, a- pound of 
Sugar 5 put this in aDifh or Pattipan with Puff-pafte 
on the bottom and top, and fo bake it; when ’tis 
baked, cut off the Lid, and put Cream or Cuftard 
over it as you do Codlin Tarts. Scrape Sugar over 
it 5 ferve it cold. This is good among other Tarts 
in the Winter for Variety. 

To make L,emon Cheefecakes. 

T i AKE the Peel of two large Lemons, boil it 
very tender 5 then pound it well in a Mor¬ 
tar, with a quarter of a pound or more of Loaf- 
fugar, the yolks of fix Eggs, and half a pound of 
frelh Butter 5 pound and mix all well together, and 
fill the Pattipans but half full; Orange Cheefe¬ 
cakes are done the fame way; only you muff boii 
the Peel in two or three Waters to take out the 
Bitternefs. 


J Fijb 
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A Fijh Pye. 

T AKE of Soles or thick Flounders, gut and 
wafh them, and juft put them in fcalding 
Water to get off the black Skin ; then cut them in 
Scollops or indented, fo that they will join and 
lie in the Pye, as if they were whole. Have your 
Pattipan in readinefs with Puff-pafie in the bottom 
and a Layer of Butter on it; then feafon your 
Firti with a little Pepper and Salt, Cloves, Mace, 
and Nutmeg, and lay it in your Pattipan, joining 
the pieces together, as if the Fifh had not been cut; 
then put in Forc’d-balls made with Fifh, flices of 
Lemon with the Rind on, whole Oyfters, whole 
yolks of hard Eggs, and pickled Barberries; then 
lid your Pye and bake it; when ’tis drawn, make a 
Caudle of Oyfter-liquor and White-wine thicken’d 
up with yolks of Eggs and a bit of Butter; ferve it 
hot. 

To make Marrow Pajiies. 

1VT AKE your little Parties the length of a Finger, 
**’*-“• and as broad as two Fingers; put in large pie¬ 
ces of Marrow, dipped in Eggs, and feafoned with 
Sugar, Cloves, Mace, and Nutmeg; ftrew a few 
Currants on the Marrow. Bake or fry them. 

V 

To make Mince-pyes of Veal . 

F ROM a Leg of Veal cut off four pounds of 
the flefhy part in thick pieces, and put them 
in fcalding Water, and let it juft boil; then cut the 
Meat in fmall thin pieces and skin it: It muft be 
four pounds after ’tis fealded and skinned; to this 
quantity put nine pounds of Beef-fuct well skin¬ 
ned, and Aired them very well and fine with eight 
Pippins pared and cored, and four pounds of Rai- 
fins of the Sun ftoned ; when ’tis fhred very fine, 
put it in a large Pan or on a Table to mix, and 

put 
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put to it one ounce of Nutmegs grated, half an ounce 
of Cloves, as much Mace, a large fpoonful of Salt,* 
above a pound of Sugar, the Peel of a Lemon fhred 
exceeding fine ; when you have feafoned it to your 
Palate, put in feven pounds of Currants, and two 
pounds of Raifins ftoned and fhred. When you 
fill your Pies, put into every one fome fhred Lemon 
with its Juice, fome candied Lemon-peel and Ci¬ 
tron in flices, and juft as the Pies go into the 
Oven, put into every one a fpoonful of Sack and 
a fpoonful of Claret, fo bake them. 

To make buttered Loaves to eat hot. 

T ' AKE eleven yolks of Eggs beat well, five 
fpoonfuls of Cream, and a good fpoonful of 
Ale-yeaft ; ftir all thefe together with Flour till it 
comes to a little Pafte, not too ftifF* work it well, 1 
cover it with a Cloth. Lay it before the Fire to 
i;ife a quarter of an hour % when ’tis well rifen make 
it in a Roll, and cut it in five pieces, and make 
them into Loaves, and flat them down a little, or 
they will rife too much 5 put them into an Oven as 
hot as for Manchet, and when they are taken out of 
the Oven, have at leaft a pound of Butter beaten 
with Rofe-water and Sugar to your Tafte. Cut all 
the Loaves open at the top, and pour the Butter in 
them, and ferve them hot to Table. 

To make Cheefecakes without Curd. 

B EAT two Eggs very well5 then put as much 5 
Flour as will make them thick j then beat 
three Eggs more very well, and put to the other 
with a pint of Cream, and half a pound of But¬ 
ter. Set it over the Fire, and when it boils put in 
your two Eggs and Flour, and ftir them well, and 
let them boil till they be pretty thick; then takb 
it off the Fire, and feafon it with Sugar, a little 

Salt 9 ’ 
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Salt, and Nutmeg; put in Currants, and bake them 
in Pattipans as you do others. 

To make a Cabbage-Lettuce Pye. 

T AKE fome of the lafgeft and hardeft Cab¬ 
bage-Lettuce you can get; boil them in Salt 
and Water till they are tender; then lay them in a 
Colander to drain dry; then have your Parte laid in 
your Pattipan ready, and lay Butter on the bottom; 
then lay in your Lettuce and fome Artichoke-bot¬ 
toms, and fome large pieces of Marrow, and the 
yolks of eight hard Eggs, and fome fcalded Sorrel; 
bake it, and when it comes out of the Oven, cut 
open the Lid; and pour in a Caudle made with 
White-wine and Sugar, and thickened with Eggs; 
fo ferve it hot. 

To make the light Wigs. 

T AKE a pound and half of Flour, and half a 
pint of Milk made warm; mix thefe toge¬ 
ther, . and cover it up, and let it lie by the Fire 
half an hour; then take half a pound of Sugar, 
and half a pound of Butter; then work thefe in 
the Pafle, and make it into Wigs, with as little 
Flour as pollible. Let the Oven be pretty quick, 
and they will rife very much. 

To make little Plum-cakes.. 

T AKE two pounds of Flour dried in the Oven, 
and half a pound of Sugar finely powdered, 
four yolks of Eggs, two whites, half a pound of 
Butter waflied with Rofe-water, fix fpoonfuls of 
Cream warmed, a pound and half of Currants un- 
wafhed, but picked and rubbed very clean in a 
Cloth; mix all together and make them up in 
Cakes, and bake them up in an Oven almort as hot 
as for Manchet. Let them rtand half an hour till 

they 
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they be coloured on both fides; then take down thd 
O ven-lid, and let them ftand a little to foak. 

To make Pujf-pajie. 

T ^O a Peck of Flour, you mud have three quar 5 
ters the weight in Butter j dry your Flour 
well, and lay it on a Table 5 make a hole, and put 
in it a dozen whites of Eggs well beaten, but firft 
break into it a third part of your Butter > then 
with Water make up your Parte* then roll it out, 
and by degrees put in the reft of your Butter. 

To make a Hare Pye. 

S KIN your Hare, wafh her, and dry her, and 
bone her 5 feafon the Flefti with Pepper, Salt, 
and Spice, and beat it fine in a Stone Mortar. Da 
a young Pig at the fame time, and in the fame 
manner* then make your Pye, and lay a Layer of 
Pig, and a Layer of Flare till ’tis full * put Butter at 
the bottom and on the top. Bake three hours5 ’tis 
good hot or cold. 

To ice Tarts. 

T AK E a little yolk of Egg, and melted Butter, 
beat it very well together, and with a Feather 
wafh over your Tarts, and fife Sugar on them juft as 
you put them in the Oven. 

To make a?i Olio Pye . 

T AKE a Fillet of Veal, cut it in large thin 
fiices, and beat it with a Rolling-pin. Have 
ready feme Forc’d-meat, made with Veal and Suet, 
grated Bread, grated Lemon-peel, fome Nutmeg, 
the yolks of two or three hard Eggs * fpread the 
Forc’d-meat all over your Collops, and roll them 
up, and place them in your Pye with yolks of 
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hard Eggs, lamps of Marrow, and fome Water. So 
lid it and bake it, and when ’tis baked, put in a 
Caudle of ftrong Gravy, White-wine and Butter. 

To make very good Wigs. 

A KE a quarter of a peck of the lined Floury 
1 rub into it three quarters of a pound of frefh 
Butter, till ’tis like grated Bread, fomething more 
than half a pound of Sugar, half a Nutmeg, and 
half a Race of Ginger grated 3 three Eggs, yolks 
and whites beaten very well, and put to them half a 
pint of thick Ale-yeaft, and three or four fpoonfuls 
of Sack. Make a hole in your Flour, and pour in 
your Yeaft and Eggs, and as much Milk juft: warm, 
as will make it into a light Pafte. Let it Hand be¬ 
fore the Fire to rife half an hour 5 then make it into 
a dozen and half of Wigs 3 walh them over with 
Eggs juft as they go into the Oven 3 a quick Oven, 
and half an hour will bake them. 

To make Almond Cheefe-cakes. 

T -AKE a good handful or more of Almond% 
blanch them in warm Water, and throw them 
into cold 3 pound them fine, and in the pounding 
put a little Sack or Orange-flower-water to keep 
them from oiling 3 then put to your Almonds the 
yolks of two hard Eggs, and beat them together 2 
Beat the yolks of fix Eggs, the whites of three, 
and mix with your Almonds, and half a pound of 
Butter melted, and Sugar to your Tafte3 mix all 
well together, and ufe it as other Cheefe-cake Stuff, 

To make a Lumber Pye> 

P ARBOIL the Umbles of a Deer, clear all the 
Fat from them, and put more than their weight 
in Beef-fuet, and fared it together very fmallj 
then put to it half a pound of Sugar, and feafon 
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with Cloves, Mace, Nutmeg, Salt to your Tafle^ 
and put in a pint of Sack, and half as much Claret, 
and two pounds of Currants, wafhed and picked * 
mix all well together, and bake it in Puff or other 
Fade. 


To make Lemon Cheefe-cakes. 

rpAKE two large Lemons, grate off the Peel 
f of both, and fqueeze out the Juice of one* 
add to it half a pound of fine Sugar* twelve yolks 
of Eggs, eight whites well beaten 5 then melt half a 
pound of Butter in four or five fpoonfuls of Cream * 
then dir it all together, and fet it over the Fire, 
dirring it till it begins to be pretty thick 5 then 
take it off, and when ’tis cold, fill your Pattipans 
little more than half full* put a fine Pade very 
thin at the bottom of the Pattipans * half an hour 
with a quick Oven, will bake them. 

To make Cream Cheefe with old Chejhire'. 

ri^'A KE a pound and half of old Chefirire Cheefe, 
£ fhave it all very thin, then put it in a Mortar, 
and add to it a quarter of an ounce of Mace beaten 
fine and fifted, half a pound of fredi Butter, and a 
glafs of Sack * mix and beat all thefe together till 
they are perfe&ly incorporated* then put it in a Pot,, 
what thicknefs you pleafe, and cut it out in dices 
for Cream Cheefe, and ferve it with the Defert. 




All 




All Sorts of CAKE S. 


To make a rich great Cake. 

? jj v A K E a Peck of Flour well dried, an ounce 
I of Cloves and Mace, half an ounce of Nut- 

JL megs, as much Cinamon; beat the Spice 

well, and mix them with your Flour, and a pound 
and half of Sugar, and a little Salt, and thirteen 
pounds of Currants well walked, picked, and dried, 
and three pounds of Raifins Honed and cut into fmall 
pieces j mix all thefe well together; then make five 
pints of Cream almoll fealding hot, and put into it 
four pounds of frelh Butter ; then beat the yolks of 
twenty Eggs, three pints of good Ale-yeaft, a pint 
of Sack, a quarter of a pint of Orange-Hour-water, 
three grains of Musk, and fix grains of Ambergreafe ; 
Mix thefe together, and ftir them into your Cream 
and Butter; then mix all in the Cake, and fct it an 
hour before the fire to rife, before you put ic into 
your Hoop 5 mix your Sweetmeats in it, two pounds 
of Citron, and one pound of candied Orange and Le¬ 
mon-peel cut in (mall pieces: You muff bake it in a 
deep Hoop, butter the fides, and put two Papers at 
the bottom, and flour it and put in your Cake 3 it 
mull have a quick Oven, four hours will bake it: 
When ’tis drawn, ice it over the top and fides. Take 
two pounds of double-refin’d Sugar, beat and lifted, 
and the whites of fix Eggs beaten to a Froth, with 
three or four fpoonfuls of Orange-flower-water, and 
three grains of Musk and Ambergreafe together; 
put all thefe in a Stone Mortar, and beat them with 
a wooden Peftle, till ’tis as white as Snow, and 
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with a brufh. or bunch of Feathers, fpread it all. 
over the Cake, and put it in the Oven to dry 5 bt?t 
take care the Oven does not difcolour it* when ’tis 
cold paper it ; it will keep good five or fix weeks. 

A Plumb-Cake . 

rpAKE fix pounds of Currants, five pounds of 
Flour, an ounce of Cloves and Mace, a little 
Cinamon, half an ounce of Nutmegs, half a pound 
of pounded and blanched Almonds, half a pound 
of Sugar, three quarters of a pound of fliced Ci¬ 
tron, Lemon and Orange-peel, half a pint of Sack, 
a little Honey-water, and a quart of Ale-yeaft, a 
quart of Cream, a pound and half of Butter melt¬ 
ed and poured into the middle thereof; then flrew 
a little Flour thereon, and let it lie to rife; then 
work it well together and lay it before the fire to 
rife, then work it up till it is very fmooth; then 
put it in an Hoop with a Paper floured at the bot¬ 
tom. 

A pood Seed Cake. 

o 

rpAKE five pounds of fine Flour well dried, 
1 and four pounds of finglc-refined Sugar beaten 
and filled; mix the Sugar and Flour together, and 
lift them through a Hair-fieve; then wafh four 
pounds of Butter in eight fpoonfuis of Rofe or 
Orange-flower-water 5 you rauft work the Butter 
with your Hand, till ’tis like Cream 5 beat twenty 
Eggs, half the whites, and put to them fix fpoon¬ 
fuis of Sack; then put in your Flour a little at a 
time, keeping flirting with your Hand all the 
time; you mull not begin mixing it till the Oven 
is almoft hot; you mult let it lie a little while be¬ 
fore you put your Cake into the Hoop; when you 
are ready to put it into the Oven, put into it eight 
ounces of candied Orange-peel fliced, and as much 
Citron, and a pound and half of Cavraway-comfits $ 
mix all well together, and put it in the Hoop, which 

mu ft 
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mud be prepared an bottoip, and buttered, the Oven 
mud be quick ; it will take two or three hours ba¬ 
king, You may ice it if you pleafe. 

Another Seed Cake. 

T 'AKE (even pounds of fine Flour well dried, 
and mix with it a pound of Sugar beaten and 
lifted, and three Nutmegs grated, and rub three 
pounds of Butter into the Floury then beat the 
yolks of eight Eggs, the whites of but four, and 
mix with them a little Rofe-water, and a quart of 
Cream blood warm, and a quart of Ale-yeall, and 
a little Salt; drain all into your Flour, and put a 
pint of Sack in with it, and make up your Cake, 
and put it into a buttered Cloth, and lay it half an 
hour before the fire to rife; the mean while fit your 
Paper, and butter your Hoop; then take a pound 
and three quarters of Bisket-comfit, and a pound 
and half of Citron cut in fmall pieces, and mix 
thefe in your Cake, and put it into your Hoop, run 
a Knife crofs down to the bottom 5 a quick Oven, 
and near three hours will bake it. 

A Plumb Cake . 

T AKE five pounds of fine Flour, and put to 
it half a pound of Sugar; and of Nutmegs, 
Cloves, and Mace finely beaten, of each half an 
ounce, and a little Salt, mix thefe well together; 
then take a quart of Cream, let it boil, and take 
it off, and cut into it three pounds of frefh Butter, 
let it dand till ’tis melted, and when 3 tis blood 
warm mix with it a quart of Aie-yead, and a pint 
of Sack, and twenty Eggs, ten whites well bea¬ 
ten ; put fix pounds of Currants to your Flour, and 
make a hole in the middle, and pour in the Milk 
and other things, and make up your Cake, mixing 
•it well with your Hands; cover it warm, and fet it 
ibefore the Fire to rife for half an hour; then put 

K 3 it 
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it in the Hoop * if the Oven be hot, two hours will 
bake it * the Oven muft be quick* you may per¬ 
fume it with Ambcrgreafe, or put Sweetmeats in it 
if you pleafe. Ice it when cold, and paper it up. 

An ordinary Cake to eat with Butter . 

T AKE two pounds of Flour, and rub into it 
half a pound of Butter* then put to it fome 
Spice, a little Salt, a quarter and half of Sugar, and 
half a pound of Raifins floned, and half a pound of 
Currants * make thefe into a Cake, with half a pint 
ofAle-yeaft, and four Eggs, and as much warm Milk 
as you fee convenient* mix it. well together, an hour 
and half will bake it. This Cake is good to eat with 
Butter for Break fails. 

A French Caie to eat hot. 

fTp A KE a dozen of Eggs, and a quart of Cream,. 

JL and as much Flour as will make it into a 
thick Batter* put to it a,.pound of melted Butter, half 
a pint’of Sack, one Nutmeg grated, mix it well, and 
let it Hand three or four hours* then bake it in a 
quick Oven, and when you take it out, (lit it ill two, 
and pour a pound of Butter on it melted with Rofe~ 
water* cover it with the other half, and ferve it up 
hot. 

To make Portugal Cakes. 

O 

T AKE a pound and quarter of fine Flour well 
dried, and break a pound of Butter into the 
Flour and rub it in, add a pound of Loaf-Sugar 
beaten and fifted, a Nutmeg grated, four perfumed 
Plumbs, or fome Ambergreale, mix thefe well to¬ 
gether, and beat feven Eggs, but four whites, with 
three fpoonfuls ofOrange-flower-water * mix all thefe 
together, and beat them up an hour* butter your lit¬ 
tle Pans, and juft as they are going into the Oven, 
£11 them half full, and fearce iome fine Sugar over 

them * 
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them; little more than a quarter of an hour will 
bake them. You may put a handful of Currants into 
fome of them 3 take them out of the Pans as foon as 
they are drawn, keep them dry, they will keep good 
three Months. 


To make Jumbals . 

T A KE the whites of three Eggs, beat them well, 
and take off the Froth 3 then take a little Milk, 
and a little Flour, near a pound, as much Sugar lift¬ 
ed, and a few Carraway-feeds beaten very line3 work 
all thefe in a very iliff Palle, and make them into 
what Form you pleafe: Bake them on white Paper. 

To make March-pane . 

A K E a pound of Jordan Almonds, blanch and 
beat them in a marble Mortar very fine* then 
put to them three quarters of a pound of double- 
refin’d Sugar, and beat with them a few Drops of 
Orange-flower-water 5 beat all together till ’tis a 
very good Palle, then roll it into what fliape you 
pleafe 3 dull a little fine Sugar under it as you roll 
it to keep it from flicking. To ice it, fearce dou¬ 
ble-refined Sugar as fine as Flour, wet it with Rofe- 
water, and mix it well together, and with a Brufh 
or bunch of Feathers fpread it over.your March- 
pane: Bake them in an Oven that is not too hot 3 
put Wafer-paper at the bottom, and white Paper 
.under that, fo keep them for ihe. 

'To make Almond Puffs. 

T 5 A K E half a pound of Jordan Almonds, blanch 
and beat them very fine with three or four 
fpoonfuls of Rofe- water 3 then take half an ounce 
of the fineft Gum-dragant Aeeped in Rofe-water 
three or four days before you ufe ir, then put it to 
the Almonds, and beat it together 3 then take three 

K 4 quarters 
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quarters of a pound of double-refin’d Sugar beaten 
and lifted, and a little fine Flour, and put to it 5 roll 
it in what fhape you pleafej lay them on white Pa¬ 
per, and put them in an Oven gently hot, and when 
they are baked enough, take them off the Papers, and 
put them on a Sieve to dry in the Oven, when ’tis 
almoft cold. 

To make little hollow Bishets . 

B EAT fix Eggs very well with a fpoonful of 
Rofe-water, then put in a pound and two 
ounces of Loaf-Sugar beaten and lifted > rtir it toge¬ 
ther till ’tis well mixed in the Eggs 5 then put in as 
much Flour as will make it thick enough to lay out 
in Drops upon Sheets of white Paper $ ltir it well to¬ 
gether till you are ready to drop it on your Paper 5 
then beat a little very fine Sugar and put into a Lawn 
Sieve, and lift fome on them juft as they are going 
into the Oven; fo bake them, the Oven mult not 
be too hot, and as foon as they are baked, whilft 
they are hot, pull off the Papers from them, and put 
them in a Sieve, and fet them in the Oven to dry 5 
Jkcep them in Boxes with Papers between. 

To make Wigs . 

T AKE two pounds of Flour, and a quarter of a 
pound of Butter, as much Sugar, a Nutmeg 
grated, a little Cloves and Mace, and a quarter of an 
ounce of Carraway-feeds, Cream and Yeaft as much 
as will make it up into a pretty light Pafte> make 
them up, and fet them by the Fire to rife till the 
Oven be ready 5 they will quickly be baked. 

To make Gin?er-bread. 

C> 

T ak E a pound and half of London Treacle, two 
Eggs beaten, half a pound of brown Sugar, 
one ounce of Ginger beaten and fifted; of Cloves, 
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Mace and Nutmegs all together half an ounce 
beaten very fine, Coriander-feeds, and Carraway- 
feeds of each half an ounce, two pounds of Butter 
melted* mix all thefe together, with as much 
Flour as will knead it into a pretty fiiff Palle* 
then roll it out, and cut it into what form you 
pleafe* bake it in a quick Oven on Tin-plates* a 
little time will bake it. 

Another fort of Ginger-bread. 

T AKE half a pound of Almonds, Planch and 
beat them till they have done fhining* beat 
them with a fpoonful or two of Orange-flower-wa¬ 
ter, put in half an ounce of beaten Ginger, and a 
quarter of an ounce of Cinamon powdered* work 
it to a Pafte with double-refined Sugar beaten and 
lifted * then roll it out, and lay it on Papers to dry 
in an Oven after Pyes are drawn. 


!To make Dutch Ginger-bread. 

T AKE four pounds of Flour, and mix with it 
two ounces and a half of beaten Ginger* 
then rub in a quarter of a pound of Butter, and 
add to it two ounces of Carraway-feeds, two ounces 
of Orange-peel dried and rubb’d to Powder, a few 
Coriander-feeds bruifed, two Eggs: Then mix all 
up in a ftifF Pafle y with two pound and a quarter 
of Treacle* beat it very well with a Rolling-pin, 
and make it up into thirty Cakes * put in a candi¬ 
ed Citron* prick them with a Fork: Butter Pa¬ 
pers three double, one white, and two brown* 
wafh them over with the white of an Egg* put 
them into an Oven not too hor, for three quarters of 
an hour. 
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To make Buns. 

T AKE two pounds of fine Flour, a pint of Ale- 
yeaft* put a little Sack in the Yeaft, and three 
Eggs beaten \ knead all thefe together with a little 
warm Milk, a little Nutmeg, and a little Salt5 
then lay it before the fire, till it rife very light * 
then knead in a pound of frefli Butter, and a pound 
of round Carra way-com fits* and bake them in a 
quick Oven on floured Papers, in what fhape you 
pleafe. 

To make French Bread . 

T AKE half a peck of fine Flour* put to it fix 
yolks of Eggs, and four whites, a little Salt, 
a pint of good Ale-yea ft, and as much new Milk 
made a little warm, as will make it a thin light 
Pafte* ftir it about with your Hand, but by no 
means knead it* then have ready fix wooden quart 
Diflies, and fill them with Dough* let* them ftand 
a quarter of an hour to heave, and then turn them 
out into the Oven* and when they are baked, rafp 
them. The Oven muft be quick. 

!"To make Wigs . 

r “|P AKE three pounds and a half of Flour, and 
JL r ^ ree quarters of a pound of Butter, and rub 
it into the Flour till none of it be feen * then take 
a pint or more of new Milk, and make it very 
warm, and half a pint of new Ale-yeaft* then 
make it into a light Pafte. Put in Carraway-feeds, 
and what Spice you pleafe* then make it up, and 
lay it before the Fire to rife* then work in three 
quarters of a pound of Sugar, and then roll them 
into what Form you pleafe, pretty thin, and put 
them on Tin-plates, and hold them before the Oven 
to rife again. Before you fet them in, your Oven 
muft be pretty quick. 

ft 
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To make Ginger-bread\ 

T ^AKE three pounds of fine Flour, and the 
Rind of a Lemon dried and beaten to Powder, 
half a pound of Sugar, or more as you like it, and an 
ounce and a half of beaten Ginger; Mix all thele 
well together, and wet it pretty diff with nothing 
but Treacle3 make it into long Rolls or Cakes, as 
you pleafe. You may put candied Orange-peel and 
Citron in it. Butter your Paper you bake it on* 
and let it be baked hard. 

To make Shrewsbury-Cb^-s - . 

T AKE to one pound of Sugar, three pounds of 
the fined Flour, a Nutmeg grated, fome bea¬ 
ten Cinamonj the Sugar and Spice mud be lifted 
into the Flour, and wet it with three Eggs, and as 
much melted Butter as will make it of a good thick- 
ncfs to roll into a Pade; mould it well and roll it, 
and cut it into what fhape you pleafe. Perfume 
them, and prick them before they go into the Oven. 

To make Almond Cakes. 


T AKE a pound of Almonds, blanch and beat 
them exceeding fine with a little Rofe or 
Orange-flower-water 3 then beat three Eggs, but 
two Whites, and put to them a pound of Sugar 
lifted, and then put in your Almonds, and beat 
all together very well 3 butter fheets of white Pa¬ 
per, and lay the Cakes in what form you pleafe, and 
bake them. 

You may perfume them, if you like it 3 bake 
them in a cool Oven. 


To make Drop Bisket . 
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of fine Flour well dried. Beat your Eggs very 
well; then put in your Sugar and be<a it, and then 
your Flour by degrees, and beat it all very well 
together for an hour without ceafing. Your Oven 
moft be as hot as for half-penny Biead; then flour 
fome Sheets of Tin, and drop your Bisket what big- 
nefs you pleafe, and put them in the Oven as faffc as 
you can 5 and when you fee them rife, watch them, 
and if they begin to colour take them out again and 
put in more5 and if the firfl: is not enough, put 
them in again5 if they are right done, they will 
have a white Ice on them. You may put in Carra- 
way-feeds if you pleafe j when they are all baked, 
put them all in the Oven again till they are very dry, 
and keep them in your Stove. 

To make little Cracknels. 

T AKE three pounds of Flour finely dried, 
three ounces of Lemon and Orange-peel dried 
and beaten to a powder, and an ounce of Corian¬ 
der-feeds beaten and fearced, and three pounds of 
double-refined Sugar beaten fine and fearced ; mix 
thefe together with fifteen Eggs, half of the whites 
taken out, a quarter of a pint of Rofe-water, as 
much Orange-flower-water. Beat the Eggs and 
Water well togeth6r> then put in your Orange-peel 
and Coriander-feeds, and beat it again very well 
with two Spoons, one in each hand $ then beat your 
Sugar in by little and little 5 then your Flour by a 
little at a time, fo beat with both Spoons an hour 
longer; then ftrew Sugar on Papers, and drop them 
the bignefs of a Walnut, and fee them in the Oven ; 
the Oven mull be hotter than when Pyes are drawn. 
Do not touch them with your Fingers before they 
are baked. Let the Oven be ready for them againft 
they are done; be careful the Oven does not colour 
them. 
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io make the thin Dutch Bhket. 

T AKE five pounds of Flour, and two ounces 
of Carraway-feeds, half a pound of Sugar, 
and fomething more than a pint of Milk. Warm 
the Milk, and put into it three quarters of a pound 
of Butter j then make a Hole in the middle of 
your Flour, and put in a full pint of good Ale- 
yeaftj then pour in the Butter and Milk, and 
make thefe into a Pafte, and let it ftand a quarter of 
an hour by the Fire to rife , then mould it, and roll 
it into Calces pretty thin* prick them ail over pretty 
much, or they will blifter* fo bake them a quarter 
of an hour. 

To make an ordinary Seed-cake. 

^TAKE fix pounds of fine Flour, rub into it a 
thimble-full of Carraway-feeds finely beaten, 
$nd two Nutmegs grated, and Mace beaten > then 
heat a quart of Cream, hot enough to melt a pound 
of Butter in it, and when ’tis no more than blood 
'warm, mix your Cream and Butter with a pint of 
good Ale-yeaftj and then wet your Fiour with it*, 
make it pretty thin; juft before it goes into the 
Oven, put in a pound of rough Carraways, and 
fome Citron ft iced thin. Three quarters of an 
hour in a quick Oven will bake it. 

To make ordmary Wigs. 

T AKE three pounds and an half of fine Flour, 
and three quarters of a pound of Butter, rub 
it into the Flour till none of it be feenj then take 
a pint or more of new Milk, and make it very 
warm, and three quarters of a pint of Ale-yeaft* 
and with thefe make it into a light Pafte* and put 
in Carraway-feeds, or what Spice you pleafe* then 
fet it before the Fire to rife 3 then mix in it three 

quarters 
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quarters of a pound of Sugar; then roll ’em out 
pretty thin, and then, put on Tin-plates and hold 
them before the Fire to rife again, or before the 
Oven. Let your Oven be pretty quick, and they 
will foon be baked. 

A good Seed-cake. 

T AKE two pounds of the fineft Flour well dri¬ 
ed, two pounds of frefh Butter rubbed well 
in; ten F,ggs, leave out five whites; three fpoonfuls 
of Cream, four fpoonfuls of good Yeaft; mix all 
well together and fet it to the Fire, not too near; 
when ’tis well rifen, put in a pound of Carraway* 
comfits. "An hour and a quarter will bake it. 

'To make the Marlborough Cake. 

T AKE eight Eggs, yolks and whites, beat and 
ftrain them, and put to them a pound of Sugar 
beaten and lifted; beat it three quarters of an hour 
together; then put in three quarters of a pound of 
Flour well dried, and two ounces of Carraway-feeds; 
beat it all well together, and bake it in a quick 
Oven in broad Tin-Pans. 

AnGther fort of little Cakes . 

np A KE a pound of Flour, and a pound ofBut- 
ter. Rub the Butter into the Flour, two 
fpoonfuls of Yeaft, and two Eggs. Make it up 
into a Pafte, flick white Paper, roil your Pafte out 
the thicknefs of a Grown, cut them out with the 
top of a Tin Canifter; lift fine Sugar over them, 
and lay them on the flick’d Paper. Bake them after 
Tarts an hour. 



To make the White Cake. 

T AKE three quarts of the fineft Flour, a pound 
and half of Butter, a pint of thick Cream, 
half a pint of Ale-yeaft, half a quarter of a pint 
of Rofe-water and Sack together, a quarter of an 
ounce of Mace, nine Eggs, abating four whites, 
beat them well* five ounces of double-refined Su¬ 
gar ; mix the Sugar and Spice, and a very little Sait 
with your dry Flour, and keep out half a pint of 
the Flour to ftrew over the Cake; when ’tis all 
mixed, melt the Butter in the Cream when ’tis a 
little cool, ftrain the Eggs into it, Yeaft, 
Make a Hole in the mid ft of the Flour, and pour 
all the Wetting in, ftirring it round with your 
Hand all one way, till well mixed. Strew on the 
Flour that was faved out, and fet it before the fire 
to rife, covered over with a Cloth ; let it ftand fo a 
quarter of an hour. You muft have in readinefs 
three pounds and half of Currants wafhed and pick¬ 
ed, and well dried in a Cloth; mingle them in the 
Pafte without kneading; put it in a Tin-hoop; fet 
it in a quick Oven, or it will not rife; it muft 
ftand an hour and half in the Oven. 

To make another fort of Ginger-hread. 

T AKE a pound and half of London Treacle, 
two Eggs beaten, a pound of Butter melted, 
half a pound of brown Sugar, an ounce of beaten 
Ginger; and of Cloves, Mace, Coriander-feeds and 
Carraway-feeds, of each half an ounce; mix all 
thefe together with as much Flour as will knead it 
into a Pafte; roll it out, and cut it into what Form 
you pieafe. Bake it in a quick Oven on Tin plates* 
a little time will bake it. 
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To make Biskets. 

'T'O a quart of Flour, take a quarter of a pound of 
Butter, and a quarter of a pound of Sugar, one 
Egg, and what Carraway-feeds you pleafe, wet the 
Milk as fliff as you can* then roll them out very 
thin* cut them with a fmall Glafs. Bake them on 
Tin-Plates, your Oven muff be flack. Prick them 
very well juft as you fet them in, and keep them dry 
when baked. 

To make brown French Loaves. 

*“1"*AKE a peck of coarfe Flour, and as much of 
the Rafpings of Bread, beaten and lifted as 
will make it look brown 5 then wet it with a pint of 
good Yeafl, and as much Milk and Water warm as 
will wet it pretty fliff} mix it well, and fet it before 
the fire to rife} make it into fix Loaves} make it up 
as light as you can, and bake it well in a quick Oven. 

To make the hard Bisket . 

T AKE half a peck of fine Flour, one ounce of 
Carraway* feeds, the whites of two Eggs, a 
quarter of a pint of Ale-yeafl, and as much warm 
Water as will make it into a ftiff Pafle; then make 
it in long rolls. Bake it an hour} the next day 
pare it round} then flice it in thin flices about half an 
inch thick} dry it in the Oven} then draw it and 
turn it, and dry the other fide} they will keep the 
whole Year. 

7 b make Whetftone Cakes . 

'TAKE half a pound of fine Flour, and half a 
pound of Loaf-Sugar fearced, a fpoonful of 
Carraway-feeds dried, the yolk of one Egg, the 

whites 



*The Compleat Hou.Je'wife. 145 

whites of three, a little Rofe-water, with Amber- 
greafe difTolved in it* mix it together, and roll it 
out as thin as a Wafer * cut them with a Glafs; 
lay them on flour’d Paper, and bake them in a flow 
Oven. 

To make a good Plumb-cake. 

T AKE four pounds of Flour, put to it half a 
pound of Loaf-fugar beaten and lifted, of Mace 
and Nutmegs half an ounce beaten fine, a little Salt. 
Beat the yolks of thirty Eggs, the whites of fifteen, 
a pint and half of Ale-yeaft, three quarters of a pine 
of Sack, with two grains of Ambergreafe, and two 
of Musk fieeped in it five or fix hours; then take a 
large pint of thick Cream, fet it on the fire, and put 
in two pounds of Butter to melt, but not boil; then 
put your Flour in a Bowl, make a Hole in the 
inidft, and pour in your Yeafi, Sack, Cream and 
Eggs. Mix it well with your Hands, anake it up, 
not too ftiff, fet it to the Fiie a quarter of an hour 
to rife; then put in (even pounds of Currants picked 
and walked in warm Water, then dried in a coarfe 
Cloth, and kept warm till you put them into your 
Cake, which mix in as faff as you can, and put can¬ 
died Lemon, Orange and Citron in it; put it in your 
Hoop, which mult be ready buttered and fixed; fee 
it in a quick Oven; bake it two hours or more, when 
’tis near cold, ice it. 

Another Plumb-cake. 

T AKE four pounds of Flour, four pounds of 
Currants, and twelve Eggs, half the whites 
taken out, near a pint of Yeafl, a pound and half 
of Butter, a good half-pint of Cream; three quar¬ 
ters of a pound of Loaf-fugar, beaten Mace, Nut¬ 
megs and Cinamon, half an ounce beaten fine; 
mingle the Spices and Sugar with the Flour; beat 
the Eggs well, and put to them a quarter of a pint 
of Role-water, that had a little Musk and Amber- 

L ereafe 
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gveafe diflolved in it} put the Butter and Cream in- 
to a Jag, and pat it in a pot of boiling Water to 
melt 5 when you have mixed the Cake, ftrew a little 
Flour over it. Cover it with a very hot Napkin, 
and fet it before the fire to rife * butter and flower 
your Hoop, and juft as your Oven is ready, put your 
Currants into boiling Water to plump. Dry them 
in a hot Cloth, and mix them in your Cake. You 
may put in half a pound of candied Orange, and Le¬ 
mon, and Citron 3 let not your Oven be too hot, 
two hours will bake it, three if ’tis double the quan¬ 
tity. Mix it with a broad Pudding-flick, not with 
your Hands $ when your Cake is juft drawn, pour 
all over it a Gill of Brandy or Sack 5 then ice it. 

Another Plumb- cake with Almonds . 

np£K e four pounds of fine Flour dried well, 
1 five pounds of Currants well picked and rub¬ 
bed, but not wafhed* five pounds of Butter wafhed 
and beaten in Orange-flower Water and Sack 5 two 
pounds of Almonds beaten very fine, four pounds of 
Eggs weighed, half the whites taken out* three 
pounds of double-refined Sugar, three Nutmegs gra¬ 
ted, a little Ginger, a quarter of an ounce of Mace, 
as much Cloves finely beaten, a quarter of a pint of 
the bed Brandy: The Butter muft be beaten to 
Cream * then put in your Flour, and all the reft of 
your things, beating it till you put it in the Oven* 
four hours will bake it, the Oven muft be very 
quick* put in Orange, Lemon-peel candied, and 
Citron, as you like. 

A rich Seed-cake^ call'd "The Nuns Cake . 

npAKE four pounds of your fineft Flour, and 
JL three pounds of double-refined Sugar beaten 
and lifted; mix them together, and dry them by 
the fire till you prepare your other Materials. 


Take 
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Take four pounds of Butter, beat it in your 
Hands till ’tis very foft like Cream; then beat thir¬ 
ty-five Eggs, leave out fixteen whites, and ftrain out 
the Treddels of the reft, and beat them and the But¬ 
ter together, till all appears like Butter $ put in four 
or five fpoonfuls of Rofe or Orange-flower Water, 
and beat it again ; then take your Flour and Sugar, 
with fix ounces of Carraway-feeds, and ftrew it in 
by degrees, beating it up all the time for two hours 
together; you may put in as much Tindture of Ci- 
namon or Ambergreafe as you pleafe ; butter your 
Hoop, and let it ftapd three hours in a moderate 
Oven. 

1 

To ice a great Cake. 

AKE two pounds of the fineft double-refin’d 
Sugar, beat and fife it very fine, and like- 
wile beat and lift a little Starch and mix with it; 
then beat fix whites of Eggs to a Froth, and put to 
it fome Gum-water, the Gum mu ft be fteeped in 
Orange-flower-.water; then mix and beat all thefe 
together two hours, and put it on your Cake; 
when ’tis baked, fet it in the Oven a quarter of an 
hour. 

Another Seed-Cake. 

rpAKE a pound of Flour, dry it by the fire, 
JL add to it a pound of fine Sugar beaten and 
fifted; then take a pound and a quarter of Butter, 
and work it in your Hand till ’tis like Cream; beat 
the yolks of ten Eggs, the whites of fix ; mix ail 
thefe together with an ounce and half of Carraway- 
feeds, and a quarter of a pint of Brandy 5 it muft not 
ftand to rife. 
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CREAMS and JELLIES. 


Lemon Cream. 

T AKE five large Lemons, and fqueeze out the 
Juice, and the whites of fix Eggs well bea¬ 
ten, ten ounces of double-refin’d Sugar bea¬ 
ten very fine, and twenty fpoonfuls of Spring-water 5 
mix all together and ftrain it through a Jelly-bag ; 
fet it over a gentle fire, fcum it very well, when ’cis 
as hot as you can bear your Finger in ir, take it off, 
and pour it into Glafics; put fhreds of Lemon-peel 
into Tome of the Glafies. 

Another Lemon Cream. 

np AKE the Juice of four large Lemons, and 
JL half a pint of Water, and a pound of double- 
refin’d Sugar beaten fine, and the whites of feven 
Eggs, and the yolks of one beaten very well ; mix 
all together, and ftrain it, and fet it on a .gentle 
fire, ltirring it all the while, and fcum it clean; 
put into it the Peel of one Lemon, when ’cis very 
hor, but not boil; take out the Lemon-peel, and 
pour it into China Dfihes. 

To make Orange Cream. 

^pAKE a pint of the Juice of Sevii Oranges, 
"*■ put to it the yolks of fix Eggs, the whites of 
four ; beat the Eggs very well, and ftrain them and 
the Juice together; add to it a pound of douhle- 
refin’d Sugar beaten and fifted; fet all thefe together 
on a fofc Fire, and put . the Peel of half an Orange 

into 
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into it, keep it ftirring all the while, and when ’tis 
almoft ready to boil, take out the Orange-peel, and 
pour out the Cream into Glaffes or China Diihes. 

To make Goofeberry Cream . 

T AKE two quarts of Goofeberrics, put to them 
as much Water as will cover them > let them 
boil all to mafh, then run them through a Sieve 
with a Spoon> to a quart of the Pulp, you mud: 
have fix Eggs well beaten, and when the Pulp is hor, 
put in an ounce of frefh Butter, fweeten it to your 
Taft, and put in your Eggs, and ftir them over a 
gentle fire till they grow thick ; then fet it by, 
acad when ’tis almoft cold, put into it two fpoonfuls 
of Juice of Spinage, and a fpoonful of Orange- 
flower-water or Sack, ftir it well together, and 
put it in your Bafons; when ’tis cold ferve it to 
the Table. 

Some love the Goofeberries only mafhed, not 
pulped through a Sieve, and put the Butter, and 
Eggs, and Sugar as the other, but no Juice of Spi¬ 
nage. 

To make Barley Cream. 

T AKE a fmall quantity of Pearl-Barley, and 
boil it in Milk and Water till ’tis tender; then 
Amin the Liquor from ir, and put your Barley into 
a quart of Cream, and let it boil a little> then take 
the whites of five Eggs, and the yolk of one beaten 
with a fpoonful of fine Flour, and two fpoonfuls of 
Orange-flower-water, then take the Cream off* the 
fire, and mix the Eggs in by degrees, and fet it over 
the fire again to thicken 5 fweeten it to your Tafte \ 
pour it into Bafons, and when ’tis cold ferve it up. 

To make Steeple Cream. 

npAKE five ounces of Hart’s-horn, and two oun- 
■*" ces of Ivory, and put them into a Stone-bottle, 

L 5 and 
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and fill it up with fair Water to the Neck, and put 
in a fmall quantity of Gum-arabick, and Gum-dra- 
gant ; then tie up the Bottle very clofe, and fet it 
into a Pot of Water with Hay at the bottom, let it 
boil fix hours 3 then take it out and let it ftand an 
hour before you open it, left it fly in your Face; 
then ftrain it in, and it will be a ftrong Jelly $ then 
take a pound of blanch’d Almonds, and beat them 
very fine, and mix it with a pint of thick Cream, 
and let it ftand a little; then ftrain it out, and mix 
it with a pound of Jelly ; fet it over the fire till 
’tis fealding hot, fweeten it to your Tafte with dou- 
ble-refin’d Sugar; then take it off, and put in a lit¬ 
tle Amber, and pour it out into fmall high Gallipots 
like a Sugar-loaf at top; when ’tis cold turn them 
our, and lay whipt Cream about them in Heaps. 

To make BlancEd Cream , 

T ? A K E a quart of the tnickeft fweet Cream you 
can get, feafon it with fine Sugar and Orange- 
flower-water 3 then boil it; then beat the whites of 
twenty Eggs with a little cold Cream, take out the 
Treddles, and when the Cream is on the fire and 
boils, pour in your Eggs, ft firing it very well till it 
comes to a thick Curd; then take it up and pafs it 
through a hair Sieve; then beat it very well with a 
Spoon till ’tis cold, and put it in Difties for life. 

To make Quince Cream . 

rpAKE Quinces, feald them till they are foft; 

JL pare them, and mafia the clear parr of them, 
and pulp it through a Sieve; take an equal weight 
of Quince, and double-refin’d Sugar beaten and 
lifted, and the whites of Eggs, and beat it till it is 
as white as Snow, then put it in Difiles. 


To 
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To make Almond Cream. 

AKE a quart of Cream, boil it with Nutmeg, 
JL Mace, and a bit of Lemon-peel, and fweeten 
it to your Taftej then blanch fome Almonds, and 
beat them very fine5 then take nine whites of 
Eggs well beaten, and flrain them to your Al¬ 
monds, and rub them very well through a thin 
Strainer j fo thicken your Cream •> juft give it one 
boil, and pour it into China Difhes, and when ’tis 
cold, ferve it up. 

To make Ratafia Cream. 

npAKE fix large Laurel-leaves, and boil them 
in a quart of thick Cream 5 when ’tis boiled 
throw away the Leaves, and beat the yolks of five 
Eggs with a little cold Cream, and Sugar to your 
Talte* then thicken your Cream with your Eggs, 
and fet it over the fire again, but let it not boilj 
keep it Sirring all the while, and pour it into China 
Difhes $ when ’tis cold ’cis fit for ufe. 

To make Sack Cream. 

f 

Hr* AKE the yolks of two Eggs, and three fpoon- 
fuls of fine Sugar, and a quarter of a pint of 
Sack j mix them together, and Air them into a 
pint of Cream j then fet them over the fire till ’tis 
fealding hot, but let it not boil. You may toad 
fome thin dices of white Bread, and dip them in 
Sack or Orange-flower-water,, and pour your Cream 
over them. ; 

To make Rice Cream. 

npAKE three fpoonfuls of the Flour of Rice, as 
much Sugar, the yolks of two Eggs, two 
fpoonfuls of Sack, or Rofe or Orange-flower-water 5 

L 4 mix 
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mix all thefe together, and put them to a pint of 
Cream, ftir it over the fire till ’tis thick, then pour 
it into China Difties. 

To make Hart's-Horn felly. 

T AKE a large Gallipot, and fill it full of Hart’s- 
horn, and then fill it full with Spring-water * 
and tie a double Paper over the Gallipot, and fet it 
in the Baker’s Oven with houfhold-bread 5 in the 
Morning take it out, and run it through a Jelly- 
bag, and feafon it with juice of Lemons, and dou¬ 
ble-refin’d Sugar, and the whites of eight Eggs well 
beaten j let it have a boil, and run it thro’ the 
Jelly-bag again into your Jclly-glalles 5 put a bit of 
Lemon-peel in the Bag. 

To make Calf's-foot felly. 

O four Calf’s-feet take a gallon of fair Water* 
cut them in pieces, and put them in a Pipkin 
clofe covered, and boil them foftly till almoft half be 
confumed* then run it through a Sieve, and let it 
ftand till’tis cold* then with a Knife take off the 
Fat, and top and bottom, and the fine part of the 
Jelly melt in a Preferving-pan or Skillet, and put in 
a pint of Rheniih-wine, the Juice of four or five 
Lemons, double-refin’d Sugar to vour Tafte, the 
whites of eight Eggs beaten to a froth; ftir and boil 
all thefe together near half an hour 5 then ftrain it 
through a Sieve into a Jelly-bag* put into your 
Jelly-bag a Sprig of Rofemary, and a piece of Le¬ 
mon-peel 5 pafs it through the Bag till ’tis as clear as 
Water. You may cut fome Lemon-peel like 
Threads, and put in half the Glaftes. 

To make whipt Cream. 

•TpAKEa quart of thick Cream, and the whites 
of eight Eggs beaten with half a pint of 

Sack* 



*The Compleat Houfevoife. 153 

Sack*, mix it together, and fweeten it to your Tafte 
with double-refin’d Sugar: You may perfume it if 
you pleafe with fome Musk or Ambergreafe tied 
in a Rag, and fteeped a little in the Cream; whip 
it up with a Whisk, and a bit of Lemon-peel tied 
in the middle of the Whisk; take the Froth with a 
Spoon, and lay it in your Glades or Bafons. 

To make whipt Syllabubs. 

^pAKE a quart of Cream, not too thick, and a 
pint of Sack, and the Juice of two Lemonsj 
fweeten it to your Palate, and put ic into a broad 
earthen Pan, and with a Whisk whip ic, and as the 
Froth rifes, take it off with a fpoon, and lay it in 
your Syllabub-glaffes; but fil'd: you mud fweeten 
fome Claret or Sack, or White-wine, and drain it, 
and put feven or eight fpoonfuls of the Wine into 
your Glafies, and then gently lay in your Froth. 
Set ’em by. Do not make them long before you ufe 
them. 

To make a frefh Cheefe . 

T AKE a quart of Cream, and fet it over the 
fire till it is ready to boil, then beat nine 
Eggs, yolks and whites very well; when you are 
beating them, put to them as much Salt as will lie 
on a fmall Knife’s point; put them to the Cream, 
and fome Nutmeg quartered, and tied up in a Rag; 
fo let them boil till the Whey is clear; then take it 
off the fire, and put it jn a Pan, and gather it as 
you do Cheefe; then put it in a Cloth, and drain 
it between two; then put it in a Stone Mortar, and 
grind it, and feafon it with a little Sack, and 
Orange-flower-water and Sugar, and then put it 
in a little earthen Colander, and let it fland two 
hours to drain out the Whey; then put it in the 
middle of a China Did), and pour thick Cream a- 
bout it: fo ferve it to the Table. 
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To make Almond Butter. 

T AKE a pound of the belt Jordan Almonds, 
blanched in cold Water, and as you blanch 
them, throw them into fair Waters then beat them 
in a Marble Mortar very fine, with fome Role or 
Orange-flower-water, to keep them from oiling 3 
v then take a pound of Butter out of the Churn be¬ 
fore ’tis faked, but it muft be very well wafli’d 3 
and mix it with your Almonds, with near a pound 
of double-refin’d Sugar beaten and lifted 3 when ’tis 
very well mixed, fet it by to cool 3 when you are 
going to ufe it, put it into a Colander, and pafs it 
through with the back of a Spoon into the Dilh you 
ferve it in. Hold your Hand high, and let it be 
heaped up. 


To make Ribbon Jelly. 

T AKE out the great Bones of four Calf’s feet, 
and put the Feet into a Pot with ten quarts 
ot Water, three ounces of Hart’s-horn, three ounces 
of Ifing-glafs, a Nutmeg quartered, four blades of 
Maces then boil this till it comes to two quarts, 
and ftrain it through a fine flannel Bags let it Hand 
twenty-four hours 3 then ferape off all the Fat from 
the top very clean 3 then heat it, and put to it the 
whites of fix Eggs beaten to a froth 3 boil it a little, 
and Itrain it again through a Flannel Bags then 
run the Jelly into little high Glafless run every 
Colour as thick as your Fingers one Colour muft 
be thorough cold before you put another on, and 
that you run on muft not be blood warm for fear it 
mixes together 3 you muft colour red with Cochi- 
neel, green with Spinage, yellow with Saffron, 
blue with Syrup of Violets, white with thick 
Cream, and fometimes the Jelly by itfelf. 
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To make Cream of any preferv d Fruit. 

T s AKE half a pound of the Pulp of any pre- 
ferved Fruit, put it in a large Pan, put to 
it the whites of two or three Eggs; beat them toge^ 
ther exceeding well for an hour; then with a Spoon 
take it off, and lay it heaped up high on the Difh or 
Salver with other Creams, or put it in the middle 
Bafon; Rafpberries will not do this way. 

1 0 make a Snow Pojfet. 

T AKE a quart of new Milk, and boil it with 
a (tick of Cinamon and quartered Nutmeg; 
when the Milk is boiled, take out the Spice, and 
beat the yolks of fixteen Eggs very well, and by de¬ 
grees mix them in the Milk till ’tis thick; then beat 
the w hites of the fixteen Eggs with a little Sack and 
Sugar into a Snow; then take the Bafon you defign 
to ferve it up in, and put in it a pint of Sack; 
fweeten it to yourTafic; fet it over the fire, and 
let one take the Milk, and another the whites of 
Eggs, and fo pour them together into the Sack 
in the Bafon: keep it ftirring all the while ’tis 
over the fire; when ’tis thorough warm, take it 
off, cover it up, and let it {land a little before 
you ufe it. 

Jo ?nake a Jelly Pojfet. 

T 1AKE twenty Eggs, leave out half the whites, 
and beat them very well j put them into the 
Bafon you ferve it in, with near a pint of Sack, 
and a little flrong Ale; fweeten it to your Tafte, 
and fet it over a Charcoal fire, keep it {lining alL 
the while; then have in readinefs a quart of Milk 
or Cream boiled with a little Nutmeg and Cinamon, 
and when your Sack and Eggs is hot enough ,to 
foald your Lips, put the Milk to it boiling hot; 

then 
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then take it off the fire, and cover it up half an 
hour 5 ftrew Sugar on the Brim of the Difh, and 
ferve it to the Table. 

To make Flummery Caudle. 

'TAKE a pint of fine Oat-meal, and put to it 
1 two quarts of fair Water; let it Hand all 
Night, in the Morning ftir it, and (train it into a 
Skillet, with three or four blades of Mace, and a. 
Nutmeg quartered; fet it on the fire, and keep it 
ftirring, and let it boil a quarter of an hour; if it 
is too thick, put in more Water, and let it boil 
longer; then add a pint of Rhenifli or White-wine; 
three fpoonfuls of Orange-flower-water, the Juice 
of two Lemons and one Orange, a bit of Butter, and 
as much fine Sugar as will fweeten it; let all thefe 
have a walm, and thicken it with the yolks of two 
or three Eggs. Drink it hot for a Breakfaft. 

To make T*ea Caudle . 

IWF AKE a quart of ftrong green Tea, and pour it 
out into a Skillet, and fet it over the fire; 
then beat the yolks of four Eggs, and mix with 
them a pint of White-wine, a grated Nutmeg, 
Sugar to your Tafte, and put all together; ftir it 
over the fire till *tis very hot, then drink it in 
China Diflies as Caudle. 

A fine Caudle . 

TP AKE a pint of Milk, turn it with Sack; then 
drain it, and when ’tis cold, put it in a Skillet 
with Mace, Nutmeg, and fome white Bread diced ; 
let all thefe boil, and then beat the yolks of four or 
five Eggs, the whites of two, and thicken your 
Caudle, flirring it all one way for fear it curdle; let 
it warm together, then take it off and fweeten it to 
your Tafte. 

To 
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To make Hart 1 s-horn or CalJs-foot Jelly 

without Lemons. 

nr* A K E a pair of Calf’s-feer, boil them with fix 
quarts of fair Water to mafh* it will make 
three quarts of Jelly * then firain it off, and let it 
Hand till ’tis cold, take off the top, and fave the 
middle, and melt it again and fcum it 3 then take 
fix whites of Eggs beaten to a froth, half a pint of 
Rhenifh-wine, and one Lemon juiced, and half a 
pound of fine powdered Sugar* ftir all together, 
and let it boil, then take it off, and put to it as 
much Spirit of Vitriol as will iharpen it to your 
Palate, about one penny-worth will do, let it not 
boil after the Vitriol is in* let your Jelly-bag be 
made of thick Flannel, then run it through till ’tis 
very clear* you may put the whites of the Eggs 
that fwim at the top into the Bag firfl, and that 
will thicken the Bag. 

To make Oatmeal Caudle. 

Hr A KE two quarts of Ale, and one of ftale Beer, 
and two quarts of Water* mix them all to¬ 
gether, and add to it two handfuls of Pot-Oatmeal, 
twelve Cloves, five or fix blades of Mace, and a 
Nutmeg quartered or bruifed* fet it over the Fire, 
and let it boil half an hour, ftirring it all the while * 
then ftrain it out through a Sieve, and put in near 
a pound of fine Sugar, and a bit of Lemon-peel* 
pour it into a Pan and cover it clofe that it may 
not fcum * warm it as you ufe it. 

To make Salop. 

T A KE a quart of Water, and let it boil a quarter 
of an hour* then put in a quarter of an ounce 
of Salop finely powdered, and let it boil half an 
hour longer, Itirring it all the while* then feafon it 

with 
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with White-wine and Juice of Lemons, and fweeten 
it to your Tafte; drink it in China Cups as Choco¬ 
late ; ’tis a great Sweerner of the Blood. 

Boil Sago till ’tis tender and jellies, a fpoonful 
and half to a quart of Watery then feaion it as you 
do your Salop, and drink it in Chocolate-Dirtiesj 
or if you pleafe, leave out the Wine and Lemon, 
and put in a pint of thick Cream and a (lick of Ci- 
namon, and thicken it up with two or three Eggs. . 

Ho make Lemon Syllabubs. 

T AKE a quart of Cream, half a pound of Su¬ 
gar, a pint of White-wine, the Juice of two 
or three Lemons, the Peel of one grated; mix all 
thefe, .and put them in an earthen Pot, and Milk it 
up as fail as you can till it is thick; then pour it in¬ 
to your GlaiTes, and let them (land five or fix hours: 
You may make them over Night. 

To make white Leach. 

npAKE half a pound of Almonds, blanch and 
heat them with Rofe-water and a littleMilk; 
then flrain it out, and put to it a piece of Ifin- 
glafs, and let it boil on a Chafing-diih of Coals half 
an hour; then ilrain it into a Bafon and fweeten it, 
and put a grain of Musk in it, and let it boil a little 
longer, and put to it two or three Drops of Oil of 
Mace or Cinamon, and keep it till ’tis cold; eat it 
with Wine or Cream. 

To make TVhit e-wine Cream . 

nr a k E a quart of Cream, fet it on the Fire, and 
fiir it till ’tis blood warm; then boil a pint of 
White-wine with Sugar till it is Syrup: So mingle 
the Wine and Cream together;,put it in a China 
Bafon, and when ’tis cold ferve it up. 

To 
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To make Strawberry, or Rafpberry Fool. 

T ’AKE a pint of Rafpberries, fqueezc and 
ftrain the Juice with Orange-flowcr-water * 
put to the Juice five ounces of fine Sugar* then fet 
a pint of Cream over the Fire, and let it boil up* 
then put in the Juice, give it one ftir round, and 
then put it into your Bafon * ftir it a little in the 
Bafon, and when ’tis cold ufe it. 

To make Sack Cream. 

T AKE a quart of thick Cream, and fet it over 
the Fire, and when it boils take it off* put a 
piece of Lemon-peel in it, and fweeten it very well * 
then take the China Bafon you lerve it in, and put 
into the Bafon the Juice of half a Lemon, and nine 
fpoonfuls of Sack* then ftir in the Cream into the 
Bafon by a fpoonful at a time, till all the Cream is 
in, when ’tis little more than blood-warm* fet it by 
till next Day, ferve it with Wafers round it. 

To make Ratafia Bisket. 

T AKE four ounces of bitter Almonds, blanch 
and beat them as fine as you can * in beating 
them, put in the whites of four Eggs, one at a 
time* then mix it up. with lifted Sugar to alight 
Fafte* roll them, and lay them on Wafer Paper, 
and on Tin-plates* make the Pafte fo light that you 
may take it up with a Spoon. Bake them in a 
quick Oven. 

To make Pijlachia Cream . 

P EEL your Piftachias, and beat them very fine, 
and boil them in Cream * if ’tis not green e- 
nough, add a little Juice of Spinage* thicken it with 
Eggs, and fweeten to your Tafte* pour it in Bafons, 
and fet it by till ’tis cold. 
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To make Hart"s-horn Flummery. 

T AKE three ounces of Hart’s-horn, and put it 
to boil with two quarts of Spring-water 5 let 
it fimmet over the Fire fix or feven hours till half 
the Water is confumed, or elfe put it in a Jug, and 
fee it in the Oven with Houfhold-bread) then drain 
it through a Sieve, and beat half a pound of Al¬ 
monds very fine, with fome Orange-flower-water 
in the beating) and when they are beat, mix a 
little of your Jelly with it, and fome fine Sugar j 
drain it our, and mix it with your other Jelly j 
dir it together till ’cis little more than blood- 
warm ) then pour it into half-pint Bafons, fill them 
but half full) when you ufe them, turn them out of 
the Difh as you do Flummery) if it does not come 
out clean, hold the Bafon a minute or two in warm 
Water) eat it with Wine and Sugar. 

Put fix ounces of Hart’s-horn in a glazed Jug, 
with a long Neck, and put in three pints of foft 
Water) cover the top of the Jug clofe, and put a 
Weight on it to keep it fleady) fet it in a Pot or 
Kettle of Water twenty-four hours) let it not boil, 
but be fealding hot) then drain it out and make 
your Jelly. 

A Sack Pojfet without Eggs . 

npA K E a quart of Cream or new Milk, and 
-*■ grate three Naples-biskets in it, and let them 
boil in the Cream) grate fome Nutmeg in it, and 
fweeten it to your Tade-, let it dand a little to cool, 
and then put half a pint of Sack a little warm in 
your Bafon, and pour your Cream to it, holding it 
up high in the pouring) let it dand a little, and 
ferve it. 


A 
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A Sack Pojfet without Cream or Eggs, 

AKE half a pound of Jordan Almonds, lay 
them all Night in Water, blanch and beat 
them in a Stone-Mortar very fine, with a pint of 
Orange-flower-water, or fair Water, a. quarter and 
half of Sugar, a two-penny Loaf of Bread grated S 
So let it boil till ’tis thick, continually ftirring ir, 
then warm half a pint of Sack, and put to it, Air 
it well together, and put a little Nutmeg and Ci- 
hamon in it* 

To make a Pojfet with Ale : King 
WilliamV Pojfet. 

AKE a quart of Cream, and mix with it a pint 
of Ale, then beat the yolks of ten Eggs, and 
the whites of fours when they are well beaten, 
put them to your Cream and Ale* fweeten it to 
your Tafte, and flice fome Nutmeg in its fet in 
over the Fire, and keep it ftirring all the while, and 
when ’tis thick, and before it boils, take it off, and 
pour it into the Bafon you ferve it in to the Table, 

To make the Popes Pojfet. 

B LANCH and beat three quarters of a pound 
of Almonds fo fine, that they will fpread be¬ 
tween your Fingers like Butter, put in Water as 
you beat them to keep them from oiling s theti 
take a pint of Sack or Sherry, and fweeten it very 
well with double-refin’d Sugar, make it boiling hot,' 
and at the fame time put half a pint of Water to 
your Almonds, and make them boils then take 
both off the fire, and mix them very well together 
with a Spoon, ferve it in a China Difh. 

M to 
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To make very fine Syllibubs . 

T AKE a quart and half a pint of Cream, a pint 
of Rhenifh, half a pint of Sack, three Lemons, 
near a pound of double-refin’d Sugar 3 beat and fife 
the Sugar, and put it to your Cream, grate off the 
yellow Rind of your three Lemons, and put that 
in 3 fqueeze the Juice of the three Lemons into 
your Wine, and put that to your Cream j then beat 
all together with a Whisk, juft half an hour 3 then 
take it up all together with a Spoon, and fill your 
Gaffes: It will keep good nine or ten Day, and is 
beft three or four days old. Thefe are called Vhe 
ever la fling Syllibubs. 

To make an Oatmeal Sack Pojfet. 

T 'A KE a pint of Milk, and mix in it two fpoon- 
fuls of Flour of Oatmeal, and one of Sugar, 
put in a blade of Mace, and let it boil till the Raw* 
nefs of the Oatmeal is gone off: In the mean time 
have in readinefs three fpoonfuls of Sack, and three 
of Ale, and two of Sugar, fet them over the Fire 
till Raiding hot 3 then put them to your Milk, 
give one ftir, and let it ftand on the Fire a minute 
or two, and pour it in your Bafoni cover your 
Bafon with a Pye-plate, and let it ftand a little to 
fettle. 



Preferves, 



The Compleat Houjewife. 163 



Preferves, Conferves, and Syrups. 


To preferve Oranges whole. 


T AKE the beft Bermudas Oranges, and pare 
them with a Penknife very thin, and lay 
your Oranges in Water three or four days, 
fhifting them every day 5 then put them in a Kettle 
with fair Water, and put a Board on them to keep 
them down in the Water, and have a Skillet on the 
Fire with Water, that may be in readinefs to fupply 
the Kettle with boiling Water* as it wafles it mufl 
be filled up three or four times while the Oranges 
are doing, for they will take up feven or eight hours 
in boiling 5 for they mufl be fo tender that a Wheat- 
lira w may be thrull through them 5 then take them 
up and fcoop the Seeds out of them, making a little 
hole on the top* then weigh them, and to every 
pound of Orange take a pound and three quarters of 
double-refin’d Sugar, finely beaten and lifted* fill 
up your Oranges with Sugar, and flrew fome on 
them, and let them lie a little while* then make 


your felly for them thus: 

Take two dozen of Pippins, and flice them into 
Water, and when they are boiled tender, ftrain the 
Liquor from the Pulp, and to every pound of 


Orange, you mufl have a pint and half of this Li¬ 
quor, and put to it three quarters of the Sugar 
you left in filling the Oranges* fet it on the fire 5 
and let it boil and fcum it well, and put it in* a 
clean earthen Pan till *tis cold * then put it in your 
Skillet, and put in your Oranges, and with a final! 
Bodkin job the Oranges as they are boiling to let 

M & 1 the 
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the Syrup into .them 5 ftrcw on the reft of your 
Sugar while they are boiling^ and when they look 
clear, take them up, and ,p;u.t „them in your Glaf- 
fes, but-one in a Glafs, juft fit for them, and boil 
the Syrup till ’lis aim oft a Jelly * then fill up your 
Oranges and Glades* and when they are cold paper 
them up, and put them in your Stove. 

lo preferve whole Quinces white . 

T AKE the largeft Quinces of the greeneft co¬ 
lour, and feald them till they are pretty foft 5 
then pare them and core them with a Scoop* then 
weigh your Quinces againft fo much double-refin’d 
Sugar, and make a Syrup of one half, and put in 
your Quinces, and boil them as faft as you can* then 
you muft have in readinefs Pippin Liquor* let it be 
very ftrong of the Pippins, and when ’cis ftrained 
out, put in the other half of your Sugar, and 
make it a Jelly, and when your Quinces are clear, 
put them into the Jelly, and let them fimmer a 
little* they will be very white* fo glafs them up, 
and when they are cold, paper them and keep them 
in a Stove. 


To preferve Goofeberries. 

T AKE of the heft Dutch Goofeberries before 
they are too ripe, ftone them, and put them 
in a Skillet with fo much fair Water as will cover 
them* fet them on a Fire to feald, and when they 
are tender, take them out of the Liquor and peel off 
the outer Skin, as you do Codlins, and throw them 
into fome double-refin’d Sugar, powdered and lifted * 
put a handful more of Goofeberries into that Wa¬ 
ter, and let them boil a little* then run the Liquor 
through a Sieve* take the weight of your peeled 
Goofeberries in double-refin’d Sugar* break the Su¬ 
gar in lumps, and wet the lumps in the Liquor that 
the Goofeberries were fealded in, and put your Su¬ 
gar 



Ihe Compleat Houfewife, 165 

gar in a Prcferving-pdn over a clear Fire, and let it 
boil up and feurh it well ; then put in your Goose¬ 
berries, and- let them boil till they look clear; then 
place them in your Glades, and boil the Liquor a 
little longer, and pour it on your Goofeberries in the 
Glades j when they are cold paper them. 



erries in 



T 1 A K E of the larged: and'bed Rafpherries, and 
to a pound take a pound and quarter of Su¬ 
gar made into a Syrup, and boiled candy -high ; 
then put in the Rafpberries, and fet them over a 
gentle fire, and as they boil Shake them; and when 
the Sugar boils over them, take them off the fire, 
and feum them, and fet them by a little; then fet 
them on again, and have half a pint of juice of 
Currants by you, and at Several times put in a little 
as it boils; Shake them often as they grow nearer to 
be enough, which you may know by letting fome in 
a Spoon to try if it will jelly, for when they jelly 
they are enough; then lay them in your Glaffes, and 
keep the Jelly to cover them; but before you put it 
to them, pick out all the Seeds, and let the Jelly co¬ 
ver them well. 


To preferve Apricocks . 

rpAKE your Apricocks, done and pare them 
JL and take their weight in double-refin’d Sugar 
'beaten and Sifted, and put your Apricocks in a Sil¬ 
ver Cup or Tankard, and cover them over with the 
'Sugar, and let them dand fo all night; the next 
1 day put them in a Preserving-pan, and fet them on 
a gentle Fire, and let them Simmer a little while $ 
then let them boil till they are tender and clear, 
taking them off Sometimes to turn and feum; 
keep them under the Liquor as they are doing, and 
iwith a finall clean Bodkin, or great Needle, job 
them fometimes chq.C the Syrup may penetrate into 

M j them ; 
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them ; when they are enough take them up, and 
put them in Glafles. Boil and fcum the Syrup, and 
when it is cold put it on your Apricoeks. 

To preferve white Pear Plumbs . 

rp» A ICE Pear Plumbs when they are yellow, be- 
JL, fore they are too ripe* give them a (lit in the 
Seam, and prick them behind; make your Water 
almoft fcaiding hot, and put a little Sugar to it to. 
fweeten it, and put in your Plumbs and cover them 
dole; fet them on the fire to coddle, and take them 
off fometimes a little, and fet them on again: take 
care they do not break; have in readinefs as much 
double-refin’d Sugar boiled to a height as will cover 
them, and when they are coddled pretty tender, 
take them out of that Liquor, and put them into 
your Prefer ving-pan to your Syrup, which muff be 
but blood-warm when your Plumbs go in. Let them 
boil till they are clear, fcum them and take them 
off, and let them (land two hours; then fet them on 
again and boil them, and when they are thoroughly 
preferved, take them up and lay them in Glafles; 
boil your Syrup till ’tis thick; and when ? tis cold, 
put in your Plumbs: and a Month after, if your 
Syrup grows thin, you mult boil it again, or make 
a fine Jelly of Pippins, and put on them. This 
way you may do the Pimordian Plumb, or any 
white Plumb, and when they are cold, paper them 
up. 

"To preferve Damfons whole , 

rpAKE fome Damfons, and cut them in pieces, 
| and put them in a Skillet over the Fire with 
as much Water as will cover them; when they are 
boiled, and the Liquor pretty flrong flrain it out, 
add for every pound of your whole Damfons wi¬ 
ped clean, a pound of fingle-refin’d Sugar; put 
|he third part of the Sugar in the Liquor, and fet it 
ever the fire, and when it fimmers, put in your 

Damfons* 
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Damfons. Let them have one good Boil, and take 
them off for half an hour, covered up clofe* then 
fet them on again, and let them fimmer over the 
fire, often turning them; then take them out and 
put them into a Bafon, and flrew all the Sugar that 
was left on them, and pour the hot Liquor over them, 
and cover them up, and let them fhmd till the next 
day ; then boil them up again till they are enough ; 
take them up, and put them in Pots3 boil the Li¬ 
quor till it jellies, and pour it on them when ’cis al- 
moft cold, fo paper them up. 

!To parch Almonds. 

T AKE a pound of Sugar, make it into a Syrup, 
and boil it candy-high ; then put in three quar¬ 
ters of a pound of Jordan Almonds blanched 5 keep 
them ftirring all the while till they are dry and crifp 5 
then put them in a Box and keep them dry. 

To dry Apricocks. 

T AKE to a pound of Apricocks a pound of 
double-refin’d Sugar*, then hone them and 
pare them, and put them into cold Water, and 
when they are all ready, put them into a Skillet of 
hot Water, and feald them till they are tender j then 
drain them very well from the Water, and put 
them into a Silver Bafon, and have in readinefs 
your Sugar boiled to Sugar again, and pour that 
Sugar over your Apricocks, and cover them with 
a Silver Plate, and let them (land all night; the 
next day fet them over a gentle fire, and let them 
be fealding hot, turning them often*, you mull do 
them twice a day, till you fee them begin to candy j 
then take them out and fet them in your Stove or 
Giaffes to dry, heating your Stove every day till they 
are dry. 
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To preferve green Plumbs. 

T AKE green Plumbs grown to their full big- 
nefs, but before they begin to ripen 5 let therq 
be carefully gathered with their Stalks and Leaves, 
put them into cold Spring-water over a fire, and let 
them boil very gently $ when they will peel take 
off the Skins*, then put the Plumbs into other cold 
Water, and let them ftand over a very gentle fire 
till they are foft5 put two pounds of double-refin’d 
Sugar to every pound of Plumbs, and make the Sugar 
with fome Water into a thick Syrup before the 
Plumbs are put in: the Stones of the Plumbs are 
not to be grown fo hard, but that you may thru ft 
a Pin through them: After the fame manner do 
green Apricocks. 

To make Sugar Plates. 

T AKE a pound of double-refin’d Sugar beaten 
andffearced, and blanch and beat fome Almonds 
and mix with it, and beat them together in a Mor¬ 
tar, with Gum-dragant diflolved in Rofe-water, 
till ’tis a Pafte *, roll it out and ftrew Sugar on the 
Papers or Plate, and bake it after Manchetj gild it 
if you pleafe, and ferve Sweetmeats on it. 

To clear Sugar. 

T AKE two or three whites of Eggs, and put 
them into a Bafon of Water, and with a very 
clean hand lather that as you do Soap 5 take nothing 
but the Froth, and when your Syrup boils, with a 
Ladle cover it with it3 do this till your Syrup is 
clear, making (till more Froth, and covering the 
Syrup with it 5 it will make the worlt Sugar as 
clear as any, and fit to preferve any Fruit. 




To preferve green Plumbs. 

rpHE Plumbs that will be greened are the white 
Plumbs that are ripe in Wheat Harveft; gather 
them about the middle of July whilft they are green j 
when gathered, lay them in Water twelve hours ; 
then fcald them in two feveral Waters, let not the 
firft be too hot, but the fecond mud boil before you 
put the Plumbs in, and when they begin to fhrivel, 
peel off the Skin as you do Codlins, keep them 
whole, and let a third Water be made hot, and when 
it boils, put in your Plumbs, and give them two or 
three walms; then take them off the fire and cover 
them clofe for half a quarter of an hour, till you per¬ 
ceive them to look greenifh and tender; then take 
them out and weigh them with double-refin’d Sugar, 
equal Weight ; wet a quarter of a pound of your 
Sugar in four fpoonfuls of Water; fet it on the fire, 
and when it begins to boil, take it off, and put in 
your Plumbs one by one, and drew the reft of your 
Sugar upon them, only laving a little to put in with 
your Perfume, Musk or Ambergreafe, which muft 
be put in a little before they are done: Let them 
boil foftly on a moderate Fire half an hour or more 
till they are green and the Syrup thickifh; put your 
Plumbs in a Pot or Glaffes; let the Syrup have two 
or three walms more and put it to them, when they 
are cold paper them up. 

To preferve black Pear Plumbs, or any 

Black Plumb. 



Piu mbs 


HKE a pound of Plumbs* give them a little 
flit in the Seam; then take fome of your work 
and put them in a Gallipot clofe covered, 


and fet them in a Pot of boiling Water, and as the' 1 , 


yield Liquor ftill pour it out. To a pint of this 
Liquor, take a pound and quarter of Sugar; put 
them together, and give them a boil and a fcum, 

after 
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after which take it off to cool a little5 then take 
your pound of Plumbs, and as you put them in, give 
every one of them a prick or two with a Needle, fo 
fet them again on a foft Fire a pretty while* then 
take them off, and let them ffand till the next Day, 
that they may drink up the Syrup without breaking 
the Skin * the next Day warm them again once or 
twice, till you fee the Syrup grow thick, and the 
Plumbs look of the right black, ftill fcumming them, 
and when they will endure a boil, give them two or 
three walms, and fcum them well, and put them in 
your Glaffes. Be fure you keep fome of the Syrup 
in a Glafs, that when your Plumbs are fettled and 
cold, you may cover them with it. The next Day 
paper them up, and keep them for ufe. 

"To make white Jelly of Quinces. 

P ARE your Quinces, and cut them in halves; 

then core them and parboil your Quinces * 
when they are foft, take them up, and crufh them 
through a Strainer, but not too hard, only the clear 
Juice. Take the weight of the Juice in fine Sugar* 
boil the Sugar candy-height, and put in your Juice, 
and let it fcald a while, but not boil* and if any 
Froth arife, fcum it off, and when you take it up, 
have ready a white preserved Quince cut in fmall 
flices, and lay them in the bottom of your Glaffes, 
and pour, your Jelly to them, it will candy on the 
top and keep moifi on the bottom a long time. 

To make clear Cakes of the Jelly of 

any Fruit. 

T O half a pound of Jelly, take fix ounces of Su¬ 
gar* wet your Sugar with a little Water, and 
boil it candy-height* then put in your Jelly* let 
it boil very fall till it jelly* then put it into Glaf- 
' fes, and when ’tis dried enough on one fide, turn it 
into Glafs Plates. Set them in a Stove to dry lei- 

furely * 
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furely ; let your Stove be hot againft your Cakes be 
turned. 

To make clear Cakes of any Fruit . 

T AKE your Goofeberries, or other Fruit, and 
put them in an earthen Pot flopt very clofe, 
and put them in a Kettle of Water, and let them 
boil till they break ; then take them out, and run 
them through a Cloth ; take the weight of the Li¬ 
quor in Sugar; boil the Sugar candy-height; then 
put in your Juice, and let it ftand over a few Embers 
to dry till ’tis thick like Jelly; if you fear it will 
change colour, put in three or four drops of Juice 
of Lemon; pour it out into clear Cake Glafles, and 
dry them with a little Fire. 

To make brown Sugar . 

T AKE Gum-arabick, and diffolve it in Water 
till ’tis pretty thick; then take as much dou- 
ble-refin’d Sugar finely fifted and perfumed as will 
make the Gum into a ftifF Pafle; roll it out like 
Jumballs, and fet it in an Oven exa£lly heated, that 
it may raife them and not boil; for if it boils ’tis 
fpoiled ; you may colour fome of them. 

To make Pafils . 

T AKE double-refin’d Sugar beaten and fifted 
as fine as Flour; perfume it with Musk and 
Ambergreafe; then have ready flceped fome Gum- 
arabick in Orange "flower-water, and with that 
make the Sugar into a ftifF Pafle; drop into fome of 
it three or four drops of Oil of Mint, or Oil of 
Cloves, or Oil of Cinamon, or what Oil you like, 
and let fome only have the Perfume; then roll them 
up in your Hand like little Pellets, and fquecze 
them flat with a Seal. Dry them in the Sun. 

r& 
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To fricafy Almonds. 

rpAKE a pound of Jordan Almonds; do not 
JL blanch them, or but one half of them; beat 
the white of an Egg very well, and pour it on your 
Almonds, and wet them all over; then take half a 
pound of double-refin’d Sugar, and boil it to Sugar 
again; and put your Almonds in, and ftir them 
till as much Sugar hangs on them as will; then fet 
them on Plates, and put them into the Oven to 
dry after Bread is drawn, and let them ftay in all 
night. They will keep the Year round if you keep 
them dry, and are a pretty Sweetmeat. 

To snake Almond Cakes. 

B O IL a pound of double-refin’d Sugar up to a 
thin Candy; then have in readinefs half a 
pound of Almonds blanched, and finely beaten 
with fome Rofe or Orange-flower-water, the Juice 
of one Lemon, the Peels of two grated into the 
Juice, put all thefe together, ftir them over a gentle 
fire till all the Sugar is well melted, but be Hire it 
does not boil after the Lemon is in; then put it into 
your clear Cake Glaffes; Perfume them, and when 
re a little dry, cut them into what ftiape you 

To make Orange Cakes . 

P ARE your Oranges very thin, and take off the 
white Rinds in quarters; boil the white 
Rinds very tender, and when they are enough, take 
them up, and ferape the Black off, and fquecze them 
between two Trenchers; beat them in a ftone Mor¬ 
tar to a fine Pulp with n little Sugar, pick the Meat 
out of the Oranges from the Skins and Seeds, and 
mix the Pulp and Meat together, and take the 
weight and half of Sugar; boil the Sugar to a 

candy- 
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candy-height, and put in the Oranges, ftir them 
well together, and when ’tis cold, drop ’em on a 
Pye-plate, and fetthem in a Stove. You may per- 
fume them. To the Rinds of fix Oranges put the 
Meat of nine Lemons. Cakes are made the fame 
way, only as many Rinds as Meat, and twice the 
weight of Sugar. 

To make March-pane unboiled. 

T AKE a pound of Almonds, blanch them and 
beat them in Rofe-water; when they are 
finely beaten, put to them half a pound of Sugar, 
beat and fearced, and work it to a Pafte; fpread 
fome on Wafers, and dry it in the Oven; when ’tis 
cold, have ready the white of an Egg beaten with 
Rofe-water and double-refin’d Sugar. Let it be as 
thick as Butter, then draw your March-pane through 
it, and put it in the Oven: It will ice in a little 
time, then keep them for ufe. 

If you have a mind to have your March-pane 
large, cut it when ’tis rolled out by a Pewter-plate, 
and edge it about the top like a Tart, and bottom 
with Wafer-paper, and fet it in the Oven, and ice 
it as aforefaid; when the Icing, rifes, take it out 
and llrew coloured Comfits on it, or ferve Sweet¬ 
meats on it. 

To preferve Chei^ries. 

1 

P ICK and ftone your Cherries, and weigh them 
and take their weight in lingle-refin’d Sugar 
beaten fine, mix three parts of the Sugar with Juice 
of Currants, and put it in your Preferving-pan, and 
give it a boil and a feum, and then put in your 
Cherries; let them boil very fall, now and then 
firewing in fome of the Sugar that was left till all 
is in, feum it well, and when they are enough, 
which you may know by trying fome in a Spoon, 
and when it jellies, take it off, and fill your Glafles, 
and when they are cold, paper them up. 

To 
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'To preferve Currants in Tdly. 

T AKE your Currants and ftrip them, and put 
them in an earthen Pot 5 tie them clofe down, 
and fet them in a kettle of boiling Water, and let 
them Hand three hours, keeping the Water boil¬ 
ing 3 then take a clean flaxen Cloth, and ftrain out 
the Juice, and when it has fettled, take a pound 
of double-refin’d Sugar, beaten and lifted, and put 
to a pint of the clear Juice: Have in readinefs 
fome whole Currants Honed, and when the Juice 
boils, put in your Currants, and boil them till your 
Syrup jellies, which you may know by taking up 
fome in a Spoon3 then put it in your Glaffes. This 
way make Jelly of Currants, only leaving out the 
whole Currants 3 when it is cold, paper them up. 

To preferve Barberries . 

T AKE the larged Barberries you can get, and 
Hone them, and to every pound of Barberries 
take three pounds of Sugar, and boil it till ’tis candy- 
high 3 then put in the Barberries, and let them boil 
till the Sugar boils over them all 3 then take them 
off, fcum them, and fet them on again, and give 
them another boil, and put them in an earthen 
Pan, cover them with Paper, and fee. them by till 
the next Day3 then put them in Pots, and pour 
the Syrup over them 3 cover them with Paper, 
and keep them in a Stove. If the Syrup grows 
thin, you may make a little Jelly of Pippins, and 
put them in when ’tis ready, and give them one 
wahn, and pour them again into Glaffes. 

To preferve whole Pippins . 

rnAKE Kentijh Pippins, or Apple-Johns, pare 
| them, and flice them into fair Water3 fet 

them 
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them on a clear fire, and when they are boiled to 
mafli, let the Liquor run through a Hair Sieve. 
Boil as many Apples thus, till you have the quan¬ 
tity of Liquor you would have. To a pint of this 
Liquor you mull have a pound of double-refin’d 
Sugar in great Lumps 5 wet the Lumps of Sugar 
with the Pippin Liquor, and fet it over a gentle 
fire, and let it boil, and fcum it well, and while you 
are making the Jelly, you mull have your whole 
Pippins boiling at the fame time; they mull be 
the faireft and bell Pippins you can get 5 fcoop out 
the Cores, and pare them neatly, and put them in¬ 
to fair Water as you do them. You mull like- 
wife make a Syrup .ready to put them into the 
quantity as you think will boil them in clear 5 
you mull make that Syrup with double-refin’d Su¬ 
gar and Water: tie up your whole Pippins in a 
piece of fine Mullin feverally, and when your Su¬ 
gar and Water boils put them in; let them boil 
very fall, fo fall that the Syrup always boils over 
them; fometimes take them off, and then let them 
on again, and let them boil till they are clear and 
tender; then take off the Tiffney or Mullin they 
were tied up in, and put them into Glaffes that will 
hold but one in a Glafs *, tjien fee if your Jelly of 
Apple-Johns be boiled to JcHy enough 5 if it be, 
fqueeze in the Juice of two Lemons, and put 
Musk and Atnbergreafe in a Rag, and let it have 
a boil; then llrain it through a Jelly-bag into the 
Glaffes your Pippins were in: You mull be fare to 
drain your Pippins well from the Syrup they were 
boiled in; before you put them in your Glafler, 
you may, if you pleafe, boil Lemon-peel in little 
pieces in Water till they are tender, and then boil 
them in the Syrup your Pippins were boiled in; 
then take them our, and lay them about the Pip¬ 
pins before the Jelly is put in; when they are 
cold, paper them up. 


To 
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To make Pippin Jelly., 

A K E fifteen Pippins, pared, cored and diced, 
and put them into a pint and half of Water, 
and let them boil till they are tender } then put 
them in a. Strainer, and let the thin run from them, 
as much as it wf.i } and to a pint of Liquor, take a 
pound of double- refin’d Sugar, wet your Sugar, and 
boil it to Sugar again ; then cut feme Chips of can¬ 
died Orange or Lemon-peel, and cut it as fine as 
Threads, and put it into your Sugar, and then 
your Liquor, and let it boil till ’tis a Jelly, which 
will be quickly j you may perfume it with Amber- 
greafe if you pleafe} pour the Jelly into /hallow 
Glafies: When ’tis cold, paper it up, and keep it 
in your Stove. 

To candy Angelica . 

T AKE Angelica that is young, and cut it in fit 
Lengths, and boil it till it is pretty tender, 
keeping it clofe covered } then take it up. and peel 
off all the Strings^ then put it in again, and let 
it fimmer and feald till ’tis very green} then take 
it up and dry it in a Cloth, and weigh it, and to 
every pound of Angelica take a pound of double- 
refin’d Sugar beaten and lifted} put your Angelica 
in an earthen Pan, and drew the Sugar over it, and 
let it Hand two Days} then boil it till it looks very 
clear, put it in a Colandar to drain the Syrup from 
it, and take a little double-refin’d Sugar and boil it 
to Sugar again} then throw in your Angelica, and 
rake it out in a little time, and put it on Glafs 
Plates. It will dry in your Stove, or in an Oven 
after Pyes are drawn. 

To ma he Jelly of white Currosats , 

'"ip AKE your larged Currants, and drip them 
JL into a Bafon, and bruife and drain them, and 

to 
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to every pine of Juice a pound of double-refin’d 
Sugar: juft wet your Sugar with a little fair Water, 
and fet it on a flow Fire till it melts5 then make it 
boil, and at the fame time let your Juice boil in 
another thing $ feum them both very well, and, 
when they have boiled a pretty while, take off 
your Sugar and ftrain the Juice into it through a 
Muflinj then fet it on the Fire, and let it boil, and 
if you pleafe, you may ftone feme white Currants 
and put them in, and let them boil till they are 
dear j have a care you do not boil them too high 5 
let them (land a while, then put them in Glaffes. 

If you would make clear Cakes of white Currants, 
boil the Juice jult as this is 5 but this obferve, that 
when you put your Juice and Sugar together, they 
muft (land but fo long on the Fire, till they are 
warm and well mixed 5 they muft not boil toge¬ 
ther * and when ’tis cold put it in flat Glafles^ 
&nd into your Stove to dry them 5 turn them of¬ 
ten. 

To make white Marmalade . 

T -- AKE your Quinces and feald them, and pare 
them, arid ferap'e the Pulp clean from the Cores, 4 
and to every pound of Pulp put a pound of double- 
refin’d Sugar 5 put a little Water to your Sugar to 
diffolve it, and boil it candy-high 5 then put in the 
Quince Pulp, and fet it on the Fire till it comes to 
a Body 5 let it boil very faft, when ’tis enough put 
it in Gallipots. 

To make red Quince Marmalade. 

P ARE, core, and quarter your Quinces, then' 
weigh them, and to a pound of Quince allow 
a pound of fingle-refin’d Sugar beaten fmallj and 
to every pound ot Quince a pint of Liquor 5 make 
your Liquor thus: Put your parings and cores, and 
three or four Quinces cut in pieces, into a large 
Skillet, with Water proportionable to the quantity . 

N of 
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of Quinces you do 5 cover it, and fet it over the 
fire j and let it boil two or three hours, then put in 
a quart of Barberries, and let them boil an hour, 
and drain all out 3 then put your Quince, and Li¬ 
quor, and a quarter of your Sugar, into a Skillet or 
large Preferving-pan, and let them boil together 
over a gentle fire, cover it clofe, and take care it 
does not burn*, drew in the red of your Sugar by 
degrees, and dir it often from the Bottom, but do 
not break the Quince till ’tis near enough $ then 
break it in lumps as fmall as you like it 3 when ’tis 
of a good Colour and very tender, try fome in a 
Spoon, if it jellies ’tis enough3 then take it off, 
and put it in Gallipots 3 when ’tis cold, paper it up. 

To make Marmalade of Cherries . 

T AKE four pounds of Cherries, done them, and 
put them in a Preferving-Pan, with a quart of 
Juice of Currants 3 fct them on a Charcoal fire, and 
let the fire dry away mod of the Juice 3 break or 
mafh them, and boil three pounds of Sugar candy- 
high, and put the Cherries to it, and fet it on the 
fire again, and boil it till it comes to a Body3 fo put 
it in Glades, and when ’tis cold paper it up. 

To make a Pajle of green Pippins. 

rpAKE Pippins and feald them, and peel them, 
ft till they are green 3 when you have peeled 
them, have frefh warm Water ready to put them 
into, and cover them clofe, and keep them warm 
till they are very green 3 then take the Pulp of 
them, but none of the Core, and beat it in a Mor¬ 
tar, and pafs it through a Colander 3 and to a 
pound of the Pulp put a pound and one ounce of 
double-refin’d Sugar 3 boil your Sugar till it will 
ball between your Fingers 3 put in your Pulp, and 
take it off the fire to mix it well together 3 fct it on 
the fire again, and boil it till ’tis enough 5 which 

you 
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you may know by dropping a little on a Plate, 
and then put it in what Form you pleafe; Dull it 
with Sugar, and fee it in the Stove to dry 5 turn ir, 
and dull the other fide. 

To make white Quince Pajie. 

S CALD the Quinces tender to the Core, and pare 
them, and (crape the Pulp clean from the Core, 
beat it in a Mortar^ and pulp it through a Colan- 
der * take to a pound of Pulp a pound and two 
ounces of Sugar, boil the Sugar till ’tis candy-high ; 
then put in your Pulp, ftir it about conftantly till 
you fee it come clear from the bottom of the Pre~ 
ferving-pan; then take it off, and lay it on Plates 
pretty thin: You may cut it in what Shape you 
pleafe, or make Quince Chips of it ; you muffc dull 
it with Sugar when you put it into the Stove, and 
turn it on Papers in a Sieve, and dull the other 
fide 5 when they are dry, put them in Boxes with 
Papers between. You may make red Quince Pafte 
the fame way as this, only colour the Quince with 
Cochineel. 


To dry Pears or Apples. 

PX^AKE poppering Pears, and thruft a piked Stick 
into the Head of them beyond the Core, then 
feald them, but not too tender; then pare them the 
long way; put. them in Water, and take the 
weight of them in Sugar, and clarify it with Wa¬ 
ter, a pint of Water to a pound of Sugar, 11 rain 
the Syrup, and put in the Pears; fet them on the 
lire, and boil them pretty fall for half an hour; 
cover them with Paper, and fet them by till the 
next day; then boil them again, and fet them by 
till the next day; then take them out of the Sy¬ 
rup, and boil it till ’tis thick and ropy; then put 
the Pears in your Preferving-pan, and put the Sy¬ 
rup to them, and if it will not cover them, addfome 

N Z Sugar 
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Sugar to them, fet them over the fire and let them- 
boil up * then cover them with Paper, and fee ’em 
in a Stove twenty-four hours * then take ’em out, 
and lay them on Sieves to dry * then lay them on 
Plates, and dull them with Sugar, and fet them in¬ 
to your Stove to dry* and when one fide is dry, 
lay them on Papers, and turn them, and dull the 
other fide with Sugar* fqueeze the Pears flat by de¬ 
grees* if ’tis Apples fqueeze the Eye to the Stalk* 
when they are quite dry put them in Boxes with Pa¬ 
pers between. 

\ 

To dry Pears or Pippins without Sugar. 

T 'AKE your Pears or Apples and wipe them 
clean, and take a Bodkin and run it' in at the 
Head, and out at the Stalk, and put them in a flat 
earthen Pot, and bake them, but not too much * 
you muft put a quart of flrong new Ale to half a 
peck of Pears, tie white Papers over the Pot, that 
they may not be fcorched in baking, and when 
they are baked let them Hand to be cold * and take 
them out to drain, fqueeze the Pears flat, and the 
Apples the Eye to the Stalk, and lay them on 
Sieves with wide holes to dry, either in a Stove, or 
an Oven that is not too hot. 

To candy any fort of Flower* 

T A K E your Flowers, and pick them from the 
white part * then take fine Sugar and boil it 
candy-high* boil as much as you think will receive 
the quantity of Flowers you do $ then put in the 
Flowers, and ftir them about till you perceive the 
Sugar to candy well about them * then take them 
off from the fire, and keep them ftdring till they 
are cold in the Pan you candied them in* then fife 
the loofe Sugar from them* and keep them in Boxes 
very dry. 


?o 
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To caitdy Orange Flowers. 

T AKE half a pound of double-refin’d Sugar 
finely beaten, wet it with Orange-flower Wa¬ 
ter, then boil it candy-high, then put in a handful 
of Orange-flowers, keeping it (Hi ring, but let it not 
boil, and when the Sugar candies about them, take 
it off the fire a drop it on a Plate, and fet it by till 
’tis cold. 

To make Sy?~up of any Flower . 

C LIP your Flowers, and take their weight in 
Sugar * then take a high Gallipot, and put a 
row of Flowers, and a (trowing of Sugar, till the 
Pot is full; then put in two or three (poonfuls of 
the fame Syrup or (till’d Water 5 tie a Cloth on the 
top of the Pot, and put a Tile on that, and fet your 
Gallipot in a'kettle of Water over a gentle fire, and 
let it infufe till the (Length is cut of the Flowers, 
which will be in four or five hours 5 then (train it 
thro’ a Flannel, and when Tis cold bottle it up. 



A FTER you have preferved your Fruit, dip 
them fuddenly into warm Water to take off 
the Syrup j then fife on them double-refin’d Sugar 
till they look white 5 then fet them on a Sieve in a 
warm Oven, taking them out to turn two or three 
times j let them not be cold till they be dry, and 
they will look clear as Diamonds. So keep them 
dry. 

Another way to preferve Oranges. 

T AKE right Sevil Oranges, the thickeft rinded 
you can get, lay them in Water, changing 
the Water twice a-day for two days 5 then rub ’em 
well with Salt, and wafh them well afterwards, and 

N 3 put: 
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put them in Water, changing the Water twice a- 
/day for two days more * then put them in a large 
Pot of Water to boil, having another Pot of boiling 
Water ready to throw them into, as the other grows 
bitter 5 change them often till they are tender * then 
take them up in a Linnen Cloth, and a Woollen 
over it to keep them hot * take out one at a time, 
and make a little hole at the top, and pick out the 
Seeds, but do not break the Meat * pare them as thin 
as you can with a fharp Penknife 5 take to a pound 
of Oranges before they are^opened, a pound of dou¬ 
ble-refin’d Sugar, and a pint of fair Water* boil it 
and feum it, and let it be ready when you pare 
them to throw them into, and when they are all 
pared, fet them on the fire, cover them clofe, and 
keep them boiling as faft as they can boil, till they 
look clear 5 then take them up into a deep Gallipot 
with the holes upward, fill them with Syrup, and 
when they are almoft cold, pour the reft of the Sy¬ 
rup over them 5 let them ftand a Fortnight or three 
Weeks in that Syrup* then make a Jelly of Pippins, 
and when ’tis almoft ready, take your Oranges out 
of the Gallipot, and pour all the Syrup out of them, 
and put them into the Jelly, and let them have a 
boil or two, then put them in your Glades, and 
when they are near cold, fill ’em with Jelly, the 
pext day paper them. 

To preferve Goofeberries in Hops . 

T AKE the largefl: Dutch Goofeberries, and with 
a Knife cut them a-crofs at the Head and half 
way down, and with a Bodkin put out the Seeds 
clean, and do not break them* then take fine long 
Thorns, ferape them, and then put on your Goofe¬ 
berries, putting the Leaf of the one to the Cut of 
the other, and fo till yoqr Thorn is full* and when 
they are full, put them into a new Pipkin with a 
clofe cover, and cover them with Water, and let ’em 
Itand fealding till they are green $ then take them 

up, 
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op, and lay them upon a Sieve to drain from the 
Water; be fure they do not boil in the greening, 
for if they have but one walm they are fpoiled, and 
while they are greening make a Syrup for them. 
Take whole green Goofeberries, and boil them in 
Water till they all break, then ftraitjcthe Water thro’ 
a Sieve, and weigh your Hops, and to a pound of 
Hops put a pound and half of double-refin’d Sugar, 
put the Sugar and Hops into the Liquor, and boil 
them open till they are clear and green; then take 
them up and lay them upon Pye-plates, and boil 
your Syrup longer; lay your Hops in a pretty deep 
Gallipot, and when the Syrup is cold, pour it on 
them; cover them with Paper, and keep them in a 
Stove. 


"To preferve Goofeberries whole , without 

jloning . 


fTT^AKE the large ft preferving Goofeberries and 
JL pick off the black Eye, but not the Stalk ; 
then fet them over the fire in a pot of Water to 
fcald, cover them very clofe, and let them fcald, 
but not boil or break; and when they are tender, 
take them up into cold Water; then take a pound 
and half of double-refin’d Sugar to a pound of Goofe¬ 
berries, clarify the Sugar with Water, a pint to a 
pound of Sugar, and when the Syrup is cold, put 
your Goofeberries fingle into your Preferving-pan, 
and put the Syrup to them, and fet them on a gen¬ 
tle fire and let them boil, but not too fall, left they 
break, and when they are boiled, and you perceive 
the Sugar has enter’d them, take them off, cover them 
with white Paper, and fet them by till the next day; 
then take them out of the Syrup and boil the Syrup 
till it begins to be ropy, fcum it, and put it to them 
again, and fet them on a gentle Fire, and let them 
preferve gently, till you perceive the Syrup will 
rope; then take them off and fet them by till they 
are cold, covering them with Paper; then boil 16 me 

N 4 Goofe- 
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Goofeberries in fair Water, and when the Liquor 
is firong enough drain it out, let it ftand to fettle $ 
and to every pint take a pound of double-refin’d 
Sugar and make a Jelly of it, and put the Goofeber¬ 
ries in Glades, and when they are cold cover them 
with the Jelly 3 the next day paper them 3 wet, and 
then half dry the Paper that goes in the infide, it 
idofes down better, and then put on other Papers, 
and put them in your Stove. 

To make Conferve of Red-rofes , or any 

other Flowers. 

T AKE Rofe-buds, and pick them, and cut off 
the white part from the.red, and put the red 
Flowers, and fift them through a Sieve to take out 
the Seeds 3 then weigh them, and to every pound of 
Flowers take two pound and a half of Loaf-fugar, 
beat the Flowers pretty fine in a Stone Mortar 3 
then by degrees put the Sugar to them, and beat it 
very well till ’tis well incorporated together 3 then 
put it into Gallipots, and tie it over with Paper, and 
over that Leather, and it will keep feven Years. 


Toft ew Apples. 

T AKE to a quart of Water a pound of double- 
refin’d Sugar beaten fine, boil and fcum ir 2 
and put into it a pound of the largeft and cleared: 
Pippins, pared, and cut in halves and cored. Let 
them boil, covered with a continual Froth till they 
be as tender and clear as you would have them 3 then 
put in the Juice of two Lemons, and a little Peel cut 
like Threads. Let them have five or fix walms af¬ 
ter the Lemon is in3 then put them in the China 
Difli or Salver you ferve them in 3 they fhould be 
done two hours before ufed. 
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To dry Plumbs or Plpricocks. 

T AKE your Plumbs or Apricocks and weigh 
them ; and to every pound of Fruit allow a 
pound of double-refin’d Sugar; then fcald your 
Plumbs and ftone them, and take off the Skins and 
lay your Plumbs on a dry Cloth ; then juft wet 
your Sugar and fet it over the fire, and keep it 
ftirring all one way till it boils to Sugar again ; take 
that Sugar, and lay fome in the bottom of your 
Preferving-pan, and lay your Plumbs on it, and 
ftrew the reft of the Sugar on the Plumbs, and let 
it ftand till ’tis melted 5 then heat it fealding hot 
twice a-day, but let it not boil ; and when the Sy¬ 
rup is very thick, and candies about the Pan, then 
take them out of the Syrup, and lay them onGlafles 
to dry, and keep them continually warm, fifting a 
little Sugar over them till they are almoft dry; 
wet the Stones in the Syrup, and dry them with 
Sugar, and put them in at one end of the Plumb, 
and when they are thorough dry, keep them in 
Boxes, with Papers between. 

‘To make Sugar of Rofes. 

C LIP off all the whites from the red Rofe-buds, 
and dry the red in the Sun; and to one ounce 
of that finely powder’d, you m'uft have one pound 
of Loaf-fugar; wet the Sugar in Rofe-water; (but 
if in the Seafon, Juice of Rofes) boil it to a candy- 
height; then put in your Powder of Rofes, and the 
Juice of a Lemon; mix it well together; then pour 
it on a Pye-plate, and cut it into Lozenges, ^or 
what form you pleafe. 

To preferse fmcrtl Cucumbers gree?t. 

rpAKE fmall Cucumbers, boil them, but not 
1 very tender 5 when you take them out of the 

' ' Water, 
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Water, make a hole thro’- every one with a large 
Needle; then pare and weigh them, and to every 
pound allow a pound of Sugar, which make in a 
Syrup, with a pint of Water to every pound of Su¬ 
gar; you muft green them before you put them into 
the Sugar; then let them boil, keeping them clofe 
covered; then put them by, and far three or four 
days boil them a little everyday; put into the Sy¬ 
rup the Peel of a frefh Lemon. Then make a frefh 
Syrup with double-refin’d Sugar; you muft have 
three'quarters of a pound to a pound of Cucumbers, 
and a quarter of a pint of fair Water, the juice of a 
Lemon, and a little Ambergreafe boiled in it; fo do 
them up for ufe; paper them when cold. 

lo preferve Mulberries whole . 

S ET fome Mulberries over the fire in a Skillet, 
and draw from them a pint of Juice, when ’tis 
itrained. Then rake three pounds of Sugar, beaten 
very fine; wet the Sugar with the pint of Juice; 
boil up your Sugar, and feum it, and put in two 
pounds of ripe Mulberries, and let them ftand in the 
Syrup till they are thoroughly warm; then fee them 
on the fire, and let them boil very gently; do them 
but half enough, fo put them by in the Syrup till, 
next day; then boil them gently again, and when 
the Syrup is pretty thick, and will ftand in a round 
drop when ’tis cold, they are enough; fo put all 
together in a Gallipot for ufe. 



X 

T 'HE Rofts and Sugar muft be beat feparately 
into ft very fine Powder, and both fitted; to 
a pound of Sugar, an ounce of Red-rofes; they 
muft be mixed together, and then wet with as much 
Juice of Lemon, as will make it into a ftiff Pafte. 
Set it on a flow fire in a filver Porringer, and ftir it 
well; and when ’tis Raiding hot quite through, 

take 
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take it off, and drop it on Paper. Set them near 
the fire the next days they’ll come off. 

"To ca?tdy Flowers. 

G Ather your Flowers when dry; cut off the 
Leaves as far as the colour is good; according 
to your quantity, take of double-refin’d Sugar, and 
wet it with fair Water, and boil it to a candy height; 
then put in your Flowers, of what fort you pleafe, 
as Primrofes, Violets, Cowflips, or Borage, with a 
Spoon; take them out as quick as you can, with as 
little of the Syrup as may be, and lay them in a 
difli over a gentle fire, and with a Knife fpread them, 
that the Syrup may run from them; then change 
them upon another warm dilh, and when they are 
dry from the Syrup, have ready fome double-refin’d 
Sugar, beaten and fifced, and drew fome on your 
Flowers; then take the Flowers in your Hands, and 
rub them gently in the hollow of your Hand, and 
that will open the Leaves; a Stander-by ftrewing 
more Sugar into your hand as you fee convenient; 
fo do till they are thoroughly open’d and dry; then 
put your Flowers into a dry Sieve, and lift all the 
Sugar clean from them. They mull be kept in a 
dry place. Rofemary Flowers mud be put whole 
into your Syrup. Young Mint Leaves you mud 
open with your Fingers; but all Bloffoms rub with 
your Hand as direfted. 

"To make Cakes of Flowers. 

B OIL doublc-rcfin’d Sugar candy-high, and 
then drew in your Flowers, and let them boil 
once up; then with your Hand lightly drew in a 
little double-refin’d Sugar fifted ; and then as quick 
as may be, put it into your little Pans, made of 
Card, and pricked full of holes at bottom. You 
mud fet the Pans on a Pillow* or Cushion; when 
£hey are cold, take them out. 
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To make Wirmwood Cakes . 


rpAK E one pound of double-refin’dSugarlifted* 
ft mix it with the whites of three or four Eggs 
well beat j into this drop as much chymical Oil of 
Wormwood as you pleafe. So drop them on Paper* 
you may have fome white, and fome marble, with 
Specks of Colours, with the point of a Pin 3 keep 
your Colours feverally in little Gallipots. For red, 
take a dram of Cochineel, a little Cream of Tartar, 
as much of Allum* tye them up feverally in little 
bits of fine Cloth, and put them to fteep in one 
Glafs of Water two or three hours. When you ufe 
the colour, prefs the Bags in the Water, and mix 
fome of it with a little of the White of Egg and 
Sugar. Saffron colours yellow* and muft be tied in 
a Cloth, as the red, and put in Water. Powder- 
blue, mix’d with the Saffron-water, makes a green * 
for Blue, mix fome dry Powder-blue with fome 
Water. 

To candy Orange-Flowers. 

T A K E Orange-flowers, that are ftiff and frefh 
pick’d, and boil them in a good quantity of 
Spring-water in a Preferving-pan, and when they 
are tender, take them out and drain them in a Sieve, 
and lay them between two Napkins till they be very 
dry. Take the weight of your Flowers in double- 
refin’d Sugar* if you have a pound, take half a 
pint of Water, and boil with the Sugar till it will 
ftand in a drop 3 then take it off the fire, and when 
’tis aimoft cold, put it to the Flowers, which muft 
be in a lilver Bafon 3 fhake them very well together, 
and fet them in a Stove, or in the Sun 5 and as they 
begin to candy, take them out, and put them on 
Glaffes to dry 3 keeping them turning till they are 
dry. 
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A. fine way to prefierve Rafipberries. 

/ 

T AKE the Juice of red and white Rafpberries 
and Codlin Jelly } to a pint and half, two 
pound of double-refin’d Sugar> boil it and fcum, 
and then put in three quarters of a pound of large 
pick’d Rafpberries} let them boil very faft till they 
jelly, and are clear } don’t take them off the Fire, 
that will make them hard, a quarter of an hour will 
do them when they begin to boil} then put your 
Rafpberries in the Glafs fir ft, and drain the Seeds 
from the Jelly, and put it to them, and when they 
begin to cool, dir them gently, that they may not 
all lye on the top of the Glafs, and when cold, 
lay Papers clofe on them, fird wet the Papers and 
dry them in a Cloth. 

To make a firong Apple Jelly. 

L ET your Water boil in the Pan you make it 
in, and when the Apples are pared and quar¬ 
tered, put them into your boiling Water} let there 
be no more Water than will jud cover them, and let 
it boil as fad as podible, and when the Apples are all 
to pieces, put in about a quart of Water more, and 
let it boil half an hour longer, then run it through a 
Jelly-bag, and. ufe it as occafion for any fort of 
Sweetmeat} in the Summer Codlins are bed, in the 
Winter Golden Runners or Winter Pippins. 

To preferve Rafpberries whole . 

*TTAKE the full weight of your Rafpberries in 
-*■ double-refin’d Sugar, beaten and fifted } lay 
your Rafpberries fingle in the bottom of your Pre- 
ferving-pan, and put all your Sugar over them } fet 
them on a dow fire, till there is fome Syrup in the 
bottom of the Pan} then fet them on a quick Fire 
till all the Sugar be thoroughly melted, give them 

two 
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two or three walms, fcum them, and take them up* 
and put them in Glafles. 

Ilo make Bisket. 


^T^-AKE the whites of four Eggs, the yolks of 
j| ten, beat them a quarter of an hour with four 
fpoonfuls of Orange-flower-water > then add to it 
one pound of Loaf-fugar beaten and lifted*; then 
beat them together an hour longer 5 then Air in half 
a pound of dry Flour, and the Peel of a Lemon 
grated off; mix it well together, then butter the 
Pans and fill them, fearce fome Sugar over them as 
you put them into the Oven* when they are rifen 
in the Oven, take them out and lay them on a clean 
Cloth, and when the Oven is pretty cool put them 
in again on Sieves, and let them ftand till they are 
dry, and will fnap in breaking. 

!To make Chocolate Almonds. 

T AKE a pound of Chocolate finely grated, 
and a pound and half of the befi Sugar finely 
fitted 5 then foak Gum-dragant in Orange-flower- 
water, and work them into what form you pleafe. 
The Pafie mufi be A iff, dry them in a Stove. 

1 0 make Lemon Puffs. 

T 5 AKE a pound and a quarter of double-refin’d 
Sugar beaten and lifted, and grate the Rinds 
or two Lemons and mix well with the Sugarj then 
beat the whites of three new-laid Eggs very well, 
and mix it well with your Sugar and Lemon-peel $ 
beat them together an hour and quarter, then make 
it up in what form you pleafe > be quick to fee them 
in a moderate Oven, don’t take them off the Papers 
till cold. 
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To preferve Oranges whole. 

A K E the bed and larged Sevil Oranges, wa¬ 
ter them three days, fhifting them twice a 
day, boiling them in a Copper with a great deal of 
Water till they be tender 3 they mud be ty’d in a 
Cloth and kept under Water, the Water muft boil 
before you put them in 3 then take to every pound 
of Orange a pound and half of double-refin’d Sugar, 
beaten and fifted j then have in readinefs Apple- 
water made of John-Apples 3 take to every pint of 
that Water a pound of Sugar 3 then take a third part 
of the Sugar and put to the Water, boil it a while, 
and fet it by to cool 3 then cut a little hole in the 
bottom of your Orange, and pick out all the Seeds, 
and fill them up with what Sugar is left3 prick your 
Oranges all over with a Bodkin 3 then put them 
into your Syrup, boiling them fo fad that the Syrup 
may cover them 3 then put in your Sugar that is 
left. When the Syrup will jelly, and the Oranges 
look clear, they are enough 3 then glafs them with 
the holes uppermod, and pour the Syrup upon ’em. 

To make Almond Loaves. 

B LANCH your Almonds in hot Water, and 
throw them into cold 3 then take their weight 
in double-refin’d Sugar finely fearc’d, beat them to¬ 
gether until they come to a Pade3 then make them 
up into little Loaves 3 then ice them over with fome 
white of Egg and Sugar3 bake them on Paper: If 
you pleafe you may throw your Almonds into O- 
range-flower-water indead of cold Water. 

To make Lemon Bisket. 

T AKE fix yellow Rinds well beat, with a 
pound of double-refin’d Sugar, and whites of 

four 
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four Eggs, till come to a Paftej lay them on Wafef- 
paper, fo bake them on Tins. 

To make Orange-Chips crifp . 

P ARE your Oranges very thin, leaving as little 
white on the Peel as poffibie, throw the Rinds 
into fair Water as you pare them off 3 then boil 
them therein very fall till they are tender, ffcill filling 
up the Pan with boiling Water as it walles away 5 
then make a thin Syrup with part of the Water they 
were boil’d in, and put the Rinds therein and juft 
let them boil 5 then take them off, and let them lie 
in the Syrup three or four days 3 then boil them' 
again till you find the Syrup begins to draw be¬ 
tween your Fingers 3 then take them off from the 
Fire, and let them drain between a Colander 3 take 
out but a few at a time, becaufe if they cool too faft, 
it will be difficult to get the Syrup from them, 
which mud be done by paffing every piece of Peel 
thro’ your Fingers, and laying them Angle on a Sieve 
with the Rind uppermofi: The Sieves may be fet in 
a Stove, or before the Fire, but in Summer the Sun 
is hot enough to dry them. Three pounds of Su¬ 
gar will make Syrup to do the Peels of twenty- 
five Oranges. 

To make Syrup of Orange-peel. 

T O every pint of the Water in which the Orange*' 
peels were ftcep’d, put a pound of Sugar, boil 
it, and when it has boil’d a little, fqueeze in fome 
Juice of Lemon, and make it more or Ids fharp to 
your Tafte; filter the Lemon-juice thro’ Cap-Paper, 
as it boils feum it clear; and when boiled enough 
to keep, take it off the Fire, and when cold bottle 
it. When your Orange-peels are dried on one fide, 
turn the other, and fo do till they are crifp 3 brufii 
the Sugar from them, then take a Cloth dipp’d in 
warm Water, and wipe off all that remains of Su- , 
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gar on the Rind fide* then lay them on the Sieve 
again, and in an hour they will be dry; enough to 
pm; into your Boxes to keep. 

To make Orange Marmalade. 

T AKE the belt Sevil Oranges and weigh a 
pound of them, then pare off all the yellow 
Rind very thin, quarter the peel and put ’em in Wa¬ 
ter 3 cover ’em down clofe, and fhift the Water fix 
or feven times as it boils to take the Bitternefs out, 
and that they may look clear, and be tender; then 
take them out, dry them in a Cloth, take out all 
the Strings, and cut ’em thin as Pallets 3 then take 
a pound of double-refin’d Sugar beaten, and boil it 
with a little Water to a Candy height, fcum it 
clean and put in your Peels 3 let them boil near 
half an Hour 3 haye in readinefs your Orange-meat 
all pick’d from the Skins and Seeds, and the Juice 
of two large Lejnons, and put it into the Peels, and 
boil,all together a quarter of an hour lpnger* fo 
glafs it up, and paper it when cold. 


To make Orange Cakes. 

C UT your Oranges, pick out all your Meat and 
Juice free from the Strings and Seeds, and fet 
it by; then boil it and fhift the Water till your 
Peels are tender, dry them in a Cloth and mince 
themfmall, and put them to the Juice*, to a pound 
of that weigh a pound and half of double-refin’d 
Sugar; dip your Lumps of Sugar in Water and 
boil it to a Candy height; take it off the Fire and 
piit in your Juice and Peel, ffir it well, and when 
’tis aim off cold put it in a Bafon and fet it in a 
Stove*, then lay ft thin on earthen Plates to dry, 
and as it candies, fafhion it with your Knife 3 and as 
they dry lay them on Glafs 3 when your Plate is. 
empty, put more out of your Bafon, 

O To 
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To make Lemon Cakes. 

G RATE off the yellow Rind of your Lemon, 
and fqueeze your Juice to that Peel; take 
two Apples to every Lemon, pare and core them, 
and boil them clear, then put them to your Lemon ; 
to a pound of this put two pound of double-refinM 
Sugar, then order it as the Orange. 

To candy Orange-flowers. 

T AKE Orange-flowers that are ftiff and freffe, 
boil them in a good quantity of Spring-water- 
in a Preferving-pan, and when they are tender take 
them up, and drain them thro’ a Sieve, and dry 
them between Napkins very dry; take the Weight 
in double-refin’d Sugar, and to a pound put half a 
pint of Water, boil it till it Hands in a thick Drop, 
and when ’tis almoft cold put it to your Flowers 
in a Silver or China Bafon j fliake them well toge¬ 
ther, and fet them in a Stove, or Sun, and when 
they begin to candy take them out, and lay them 
on Glaffes to dry *, lift Sugar on them, and turn 
them every day till they are crifp. 

To make clear Candy. 

T AKE fix ounces of Water and four ounces of 
fine Sugar fearc’d, fet it on a flow Fire to 
melt without ftirring, let it boil till it comes to a 
llrong Candy; then have ready your Peel or Fruit 
fcalded hot in the Syrup they were kept in, drain 
them very well from it, and put them into your 
Candy, which you muft rub on the fides of your 
Bafon with the back of your Spoon till you fee the 
Candy pretty white; take out the Fruit with a 
Fork, touch it not with your Fingers: if right, 
the Candy will fliine on your Fruit, and dry in 

three 
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three or four hours in an indifferent hot Stove: 
Lay your Fruit on Sieves. 


To keep Fruit in Syrup to candy. 

I F you candy Orange or Lemon-peels, you mud 
firft rub them with Sale5 then cut in what 
Fafhion you pleafe, and keep them in Water two 
days* then boil them tender, fhifting the Water 
you boil them in two or three times $ you muft 
have a Syrup ready, a pint of Water to a pound 
of Sugar, feald your Peels in it till they look clear. 
Fruit is done the fame way, but not boil’d till you 
put them in your Syrup 5 you muft heat your Sy¬ 
rup once a Week, taking out your Fruit, and put 
them in again while the Syrup is hot* they will 
keep all the Year. 

To dry Apricocks like Prunello’s * 

T AKE a pound of Apricocks, being cut In 
halves or Quarters, let them boil till they be 
very tender in a thin Syrup, let them ftand a day 
or two in the Stove 5 then take them out of the 
Syrup, and lay them drying till they be as dry as 
Prunello’s, then box them: You may make your 
Syrup red with the Juice of red Plums $ if you 
pleafe you.may pare them. 

To preferve green Cucumbers, 

T AKE Gerkins, rub them clean, then greeri 
them in hot Water* then take their Weight 
in double-refin’d Sugar, boil it to a thick Syrup 
with a quarter of a pint of Spring-water to every 
pound of Sugar* then put in your Cucumbers and 
fet them over the Fire, but not to boil faft* fo do 
two or three days. The laft day boil them till they 
are tender and clear, fo glafs them up. 

O A ft 
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To make clear Cakes of Goofeberries. 

T AKE your white Dutch Goofeberries when 
they are thorough ripe, break them with 
your Fingers and fqueeze out all the Pulp into a 
fine piece of Cambrick or thick Muflin to run thro’ 
clear* then weigh the Juice and Sugar one againft 
the other* then boil the juice a little while, then 
put in your Sugar and let it difiolve, but not boil* 
fcum it and put it into Glafles, and ftove it in a 
warm Stove. 

Another way to make Orange Marmalade. 

R ASP your Oranges, cut out all the Meat, boil 
the Rinds very tender, and cut them very 
fine* then take three pound of double-refin’d Su¬ 
gar, and a pint of Water, boil and fcum it, and 
then put in a pound of Rind* boil it very faft till 
the Sugar is very thick, then put in the Meat of 
your Oranges, the Seeds and Skins being pick’d out, 
and a Pint of very ftrong Pippin Jelly* boil ail to¬ 
gether very faft half ail hour, then put it in flat 
Pots or Glafles* When ’tis cold paper it up. 

To preferve Cherries. 

A T H E R your Cherries of a bright red, not 
J too ripe* weigh them, and to every pound 
of Cherries put three quarters of a pound of double- 
refin’d Sugar beaten fine* ftone them, and ftrew 
fome Sugar on them, as you ftone them* to keep 
their Colour, wet your Sugar with fair Water near 
half a pint, and boil and fcum it, then put in three 
fmall Spoonfuls of the Juice of Currants, that was 
infufed with a little Water* give it another boil 
and fcum, and put in your Cherries* boil them till 
they are tender, then pour them into a China Bafon, 

cover 
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cover them with Paper and fet them by twenty four 
hours, then put them in your Preferving-pan, and 
boil them till they look clear* put them in your 
Glafs clear from the Syrup and put the Syrup on 
them (train’d through Muftin. 

To preserve Green Apricocks. 

B EFORE the Stones are hard, wet them 
and lay them in a coarfe Cloth, and put to 
them two or three handfuls of Salt, and rub them 
till the Roughnefs is off, then put them in fealding 
Water, and fet them over the Fire till almoft boil ? d, 
then fet them off till almoft cold; do this two or 
three times* after this let them be clofe cover’d, 
and when they look to be green, let them boil till 
they begin to be tender* weigh them and take 
their Weight in double-refin’d Sugar, to a pound 
of Sugar half a pint of Water * make the Syrup, and 
when almoft cold, put in your Apricocks, boil 
them well till clear, warm the Syrup two or three 
times till thick, or put them in cold Jelly, or dry 
them as you ufe them. 

To preferve Apricocks that are ripe. 

G ATHER your Apricocks about half ripe, 
before they look too yellow * weigh them and 
to every pound put three quarters of a pound of 
treble-refin’d Sugar finely beaten and lifted, then 
pare ’em and cut ’em in the parting of the Apri- 
cock to take out the Stone * then make a fine Syrup 
of the Sugar, keeping a little out to drew on them 
whilft they are boiling* and after they are boiled 
a little, take ’em put of the Pan and put ’em in a 
Bafon, and cover them clofe with Paper, and let 
them (land twenty-four hours > be careful not to 
break them in taking them out: * The next Day 
boil them up for good, put them in y our Glaffes with 
care, drain your Syrup over them thro’ Muflin. 

O 3 :To 



i y 8 The Compleat Soufewife. 


To candy Orange Chips. 

P ARE your Oranges and foak the Peelings in 
Wafer two Days, and fhift the Water twice, 
but if you love them bitter foak them not: Tie 
your Peels up ill a Cloth, and when your Water 
boils, put them in, and let them boil till they are 
tender*, then take what double-refin’d Sugar will 
do, and break it fmall and wet it with a little Wa¬ 
ter, and let it boil till ’tis near Candy-high, then 
cut your Peels of what length yoii pleafe, and put 
’em into the Syrup; fet ’em on the Fire and let ’em 
heat well thro’, then let them (land a while, heat 
them twice a Day, but not boil: Let them be fo 
done till they begin to candy, then take them out 
and put them on Plates to dry, and ^vhen they are 
dry, keep them near the Fire. 

To candy Orange Flowers. 

F IRST pick your Orange-flowers, and boil 
them quick in fair Water till they are very 
tender5 then drain them thro’ a Hair-fieve very 
clean from the Water ; to a pound of the belt double 
refin’d Sugar, take half a pint of fair Water, and as 
much Orange^flower-water, and boil it up to a 
thick Syrup* then put it out into broad flat Glaf- 
fes, and let the Syrup fland in the GlaiTes about an 
inch thick ; when ’tis near cold, drop in your Flow¬ 
ers, as many as you think convenient, and fet your 
Glafles in a Stove with a moderate heat, for the 
flower they candy, the finer the Rock will be. 
When you fee it is well candied top and bottom, 
and that it gliflens, break the Candy at top in as 
great Flakes as you can, and lay the biggeft Piece 
at the bottom on Glafs-plates, and pick out the reft, 
and pile it up with the Flowers to what fize you 
pleafe; after that it will prefently be dry in a 
@tovp* 

n 
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Te fcald Fruit for prefent Ufe. 

P UT your Fruit into boiling Water, as much 
as will almoft oover them, fet them over a 
flow Fire, keep it in a fcald till tender, turning 
the Fruit where the Water does not cover ; when 
tender, lay a Paper clofe on it, let it ftand till cold ; 
to a pound of Fruit, put half a pound of Sugar; 
let it boil, but not faff, till it looks clear; all 
Fruit done whole but Pippins, and they in halves, 
with Orange or Lemon Peel and Juice of Lemon; 
cut your Peel very thin, like Threads, and ftrew 
them on your Pippins. 


To make Marmalade of Apricocks. 

G AT H ERyour Apricocks juft turn’d from the 
green of a very pale yellow, pare them thin 
and weigh them, three quarters of. a pound of 
double-refin’d Sugar to a pound of Apricocks; 
then cut them in halves, take out the Stones and 
flice them thin; beat your Sugar and put it in your 
Preferving-pan with your flic’d Apricocks, and 
three or four Spoonfuls of Water: -boil and fcum 
them, and when they are tender put them in 
Glades, 


To make a Goofeberry Gam. 

G ATHER your Goofeberries full ripe, but 
green; top and tail them, and weigh them; 
a pound of Fruit to three quarters of a pound of 
double-refin’d Sugar, and half a pint of Water; 
boil them till clear and tender, then put it in Pots. 

To keep Orange-flowers in Syrup . 

P ICK off the Leaves and throw them in Water 
boiling on the Fire, and fqueeze into it the 

O 4 Juice 
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Juice of two or three Lemonsj let them boil half a 
quarter of an hour, and then throw theni into cold 
Water, then drain ’em and lay ’em on Cloths to 
drain well, then beat and lift fome double-refih’d 
Sugar y lay fome on the bottom of a Gaily pot, and 
then a Layer of Flowers, and then more Sugar till 
all is inj when the Sugar melts, put in more till 
there is a pretty deal of Syrup; fo paper them up 
for ufe. You may put them in Jelly, or what you 
pleafe. 


j i 

To make white Quince Marmalade. 

S CALD your Quinces tender, take off the Skin 
and pulp them from the Core very fine, and to 
every pound of Quince have a pound and half of 
double-refin’d Sugar in Lumps, and half a pint 
of Water, dip your Sugar in the Water and boil 
and leum it till ’tis k thick Syrup: then put in 
your Quince, boil and fcum it on a quick Fire a 
quarter of an hour, fo put it in your Pots. 


To 'make red Quince Marmalade . 

T)ARE and core a pound of Quince, beat the 
JL Parings and Cores and fome of your wo'rft 
Quinces, and llrain out the Juice* and to 'every 
pound of Quince take' ten or twelve lpoonfuls of 
that Juice, and three quarters of a.poUrid of Loaf- 
Sugar, put all into your Preferving-pan, cover it 
dole and let it ftew over a gentle 'Fire two hours 
when ’tis of an "Orange-red, uncover and boil it up 
as'fail'as you can: when of a good Colour, break 
it as you like it, give it a boil and pot it up. 


To make Syrup of Marfhmalhws. 


er** 


A K E Marflimallow Roots, four ounces, Grafs? 
Roots, Afparagus-Roots, Liquoiith, Honed 
Raifins, of each half an'ounce, the tops of Matfh- 

m allows, 
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fallows, Pellitory, Pimpernel, Saxafrage, Plan- 
fan, Maiden-hair white and black, of each a hand¬ 
ful, red Sizers one ounce* the four greater and 
four lefler cold Seeds of each three Drachms: bruife 
all thefe and boil them in three Quarts of Water 
till it comes to two* then put to it four pound of 
white Sugar till it comes to a Syrup * put to every 
pint the white of an Egg to clarify it. 

To make Syrup of Saffron. 

T AKE a pint of the bell Canary, and as much 
Balm-water, and half an ounce of Englifh 
Saffron, open and pull the Saffron very well, and 
put it into the Liquor to infufe * let it ffand clofe 
covered (fo as to be hot, but not boil) twelve hours, 
then ftrain it out as hot as you can, and add to it 
three pound of double-refin’d Sugar* boil it till it is 
well incorporated, and when ’tis cold bottle it, and 
take one fpoonful in a little Sack or fmall Cordial, 
as Occafion ferves, 

A Syrup for a Cough or Aflhma. 

*TpAKE of HyfTop and Pennyroyal Water of 
JL each a quarter of a pint, flice into it a fmall 
Stick of Liquorifh and a few Raid ns of the Sun 
iloned * let it fimmer together a quarter of an hour, 
and then make it into a Syrup with brown Sugar- 
candy, boil it a little, and then put in four or five 
fpoonfuls of Snail-water* give it a waln%, and when 
’tis cold bottle it; take one fpoonful Morning and 
Night, with three Drops of Balfam of'Sulphur in 
it: You may takea little of the Syrup without the 
•Drops once or twice a Day. If the Party is Ihort- 
breath’d, a-Blifter is very good. 

To make Syrup of Balfam for a Cough. 

,f TAKE one ounce of Balfam of Eolu, and put 
it to it a quart of Spring-water* let them boil 

to- 
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together two hours, then put in a pound of white 
Sugar-candy finely beaten, and let it boil half an 
hour longer ; take out the Balfam, and ftrain the 
Syrup through a Flannel-bag twipe; when ’tis cold 
put it in a Bottle. This Syrup is excellent for a 
Cough 5 take a fpoonful of it as you lie down in 
your Bed, and a little at any time. When your 
Cough troubles you, you may add to it two ounces 
of Syrup of red Poppies, and as much of Rafpber- 
ry Syrup. 

A Syrup for a Cough. 

T AKE a handful of Oak-Lungs, a handful of 
French Mofs, a handful of Maiden-hair; boil 
all thefe in three pints of Spring-water till it comes 
to a quart; then ftrain it out and put to it fix pen- 
nyworthy of Saffron ty’d up in a Rag, and two 
pound of brown Sugar-candy; boil it up to a Sy¬ 
rup, and when ’tis cold bottle it: Take a fpoonful 
of it as often as your Cough troubles you. 


For a Cough. 


r T?AKE three quarts of Spring-water and put 
\ it in a large Pipkin, with a Calf’s-foot, and 
four fpoonfuls of Barley, and a handful of dry’d 
Poppies; boil it together till one quart be confu- 
med, then ftrain it out and add a little Cinamon 
and a pint of Milk, and fweeten it to your Tafte 
with Loaf fugar: warm it a little and drink half a 
pint as often as you pleafe. 


To make Conferee of Hips. 


G ATHER the Hips before they grow foft, cut 
I off the Heads and Stalks, flit them in halves 
and take out all the Seed and white that is in them 
very clean; then put them in an earthen Pan, and 
ftir them every Day, elfe they will grow mouldy; 
let them ftand till they are foft enough to rub 

through 
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through a coarfe Hair-fieve) as the Pulp comes, 
take it off the Sieve > they are a dry Berry, and 
will require pains to rub it through , then add its 
weight in Sugar, and mix it well together without 
boiling) keeping it in deep Gallypots for ufe. 

To preferve Apricocks ripe. 

G Ather your Apricocks of a fine Colour, but 
not too ripe* weigh them, and to every 
pound of Apricocks put a pound of double-refin’d 
Sugar beaten and lifted : ftone and pare your Apri¬ 
cocks, as you pare them put them into the Pan you 
do them in, with Sugar ftrew’d over and under 
them, let them not touch one another, but put Su¬ 
gar between, cover them up, and let them lie till 
the next Day) then ffir them gently till the Sugar is 
melted) then put them on a quick Fire, and let 
them boil half an hour, feumming exceeding well 
all the while: then take it off, and cover it till ’tis 
quite cold, or till the next Day) then boil it again, 
feumming it very well till ’tis enough, fo put it ia 
Pots. 


To preferve green Apncoch. 

T AKE green Apricocks about the middle of 
June^ or when the Stone is hard) put them 
on the Fire in cold Water three or four hours, cover 
them clofc, but firff take their Weight in double- 
refin’d Sugar) then pare them nicely, dip your 
Sugar in Water, and boil the Water and Sugar very 
well 5 then put in your Apricocks, and let them 
boil till they begin to open*, then take out the 
Stone and clofe it up again, and put them in the 
Syrup, and let them boil till they are enough, 
feumming all the while, then put them in Pots. 


To preferve the great White Plumb. 


T O a pound of Plumbs take three quarters of a 
pound of double-refin’d Sugar in Lumps, dip 

your 
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your Sugar in Water, and boil and feum very well, 
flit your Plumbs down the feam, and put them into 
the Syrup with the flit downward; let them flew 
over the Fire a quarter of an hour, feum very well, 
and take them off, and when cold, turn them and 
cover them up, and turn them in the Syrup every 
Day two or three times a Day for five Days, then 
put them in Pots. 

To make Jelly of Currants. 

TRIP your Currants, put them in a Jug, and 
infufe in Water, ftrain out the Juice upon 
Sugar, . fweeten to your Tafte, boil it a great 
while till it jellies, feumming all the while, and 
then put it in your Glafles. 

To make /fpricock Chips . 

P ARE your Apricocks, and part them in the 
middle; take out the Stone and cut them 
crofs-ways pretty thin, as you cut them flrew a 
very little Sugar over them, beaten and lifted; 
then let them on the Fire, and let them flew 
gently a quarter of an hour, then take them off, 
cover them up, and fet them by till the next 
Day; then fet them on the Fire as long as be¬ 
fore, take them out one by one and lay them 
on a Sieve, flrew Sugar on the Sieve and over 
them; dry them in the Sun or cool Oven, turn 
them often, when dry put them in Boxes. 

To make a Sweet-bag for Linen. 

r TAKE a pound of Orris-roots, a pound of’ 
JL fweet Calamus, a pound of Cyprefs-roots, 
a pound of dried Lemon-peel, a pound of dried 
Orange-peel, a peck of dried Rofes, make all thefe 
into a grofs Powder; Coriander-feeds four ounces. 
Nutmegs one ounce and a half, an ounce of Cloves; 
make all thefe into fine Powder,, and mix with the 

other; 
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others add Musk and Ambergreafe; then take four 
large handfuls of Lavender-flowers dried and 
rubb’d, a handful of Sweet-marjoram, a handful of 
Orange-leaves, a handful of young Walnut-leaves, 
all dry’d and rubb’d; mix all together with fome 
bits of Cotton perfumed with Eflences, and put it 
up into fllk Bags to lay with your Linen. 

To make the Burning Perfume . 

T AKE a quarter of a pound of Damask-role 
Leaves, beat them by themfelves, one ounce 
of Orace-root fliced very thin, and fteep’d inRofe- 
water. Beat them well together, and put to it 
two Grains of Musk, as much Civet, two ounces 
of Benjamin finely powdered; mix all together, 
and add a little powder’d Sugar, and make them up 
in little round Cakes, and lay them fingly on Pa¬ 
pers to dry 5 fet them in a Window where the Sun 
comes, they’ll dry in two or three Days; make 
them in June . 



All Sorts of Made Wines. 


To make Apr 'icock IVine. 

rriAKE three pounds of Sugar, and three 
8 quarts of Water, let them boil together and 
fcum it well; then put in fix pounds of 
Apricocks pared and fioned, and let them boil till 
they are tender; then take them up, and when the 
Liquor is cold bottle it up. You may, if you pleafe, 
after you have taken out the Apricocks, let the Li¬ 
quor have one boil with a fprig of flower’d Clary 
in it; the Apricocks make Marmalade, and is very 
good for prefent fpending. 
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To make Damjon Wine. 

G ATHER your Darrifons, dry and weigh 
them* and bruife them with your Hand, put 
them into an earthen Stein that hath a FofTet; put 
a reath of Straw before the FofTet ; to every eight 
pound of Fruit a gallon of Water; boil the Water, 
andfcum it, and put it to your Fruit fcalding hot, 
and let it ftand two whole Days ; then draw it off, 
and put it into a VefTel fit for it, and to every Gal¬ 
lon of Liquor put two pound and a half of fine Su¬ 
gar: Let the VefTel be full, and flop it clofe, the 
longer it ftands the better ; it will keep a Year in 
the VefTel; bottle it out; the fmall Damfon is the 
belt; you may put a very fmall Lump of double- 
refin’d Sugar in every Bottle. 

To make Goofeberry IVine. 

r lpAKE to every four pound of Goofeberries as 
1 pound and a quarter of Sugar, and a quart of 
fair Water 5 bruife the Berries and fteep them 24 
hours in the Water, ftirring them often; then prefs 
the Liquor from them, and put your Sugar to your 
Liquor; then put it in a VefTel fit for it, and when 
it has done working, flop it up, and let it ftand a 
Month, then rack it off into another VefTel, and 
let it ftand five or fix Weeks longer; then bottle it 
out, putting a fmall lump of Sugar into every 
Bottle; cork your Bottles well, and at three months 
end it will be fit to drink. In the fame manner is 
Currant and Rafpberry Wine made; but Cherry 
Wine differs, for the Cherries are not to bebruifed, 
but Honed, and put the Sugar and Water together, 
and give it a boil and a fcum, and then put in your 
Fruit, and let it flew with a gentle fire a quarter of 
an hour; then let it run thro’a Sieve, without pref- 
fing, and when’tiscold put it in a VefTel, and or¬ 
der it as your Goofeberry or Currant Wine. The 

only 
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only Cherries for Wine are the Great Bearers, 
Murrey Cherries, Morello’s black Flanders y or the 
John Treduskin Cherries. 

Pearl Goofeberry [Pine. 

T A K E as many as you pleafe of the beft Pearl 
Goofeberries and bruife them and let them 
Hand all Night ; the next Morning prefs or fqueeze 
them out, and let the Liquor {land to fettle feven 
or eight hours ; then pour off the clear from the 
fettling, and meafure it as you put it into your 
VefTel, and to every three pints of Liquor put a 
pound of double-refin’d Sugar; break your Sugar 
in fmall Lumps, and put it in the VefTel with a 
bit of Ifing-glafs, and flop it up, and at three 
Months end bottle it out, putting into every Bot¬ 
tle a Lump of double-refin’d Sugar; this is the 
fine Goofeberry Wine. 

f 

To make Cherry Brandy. 

T AKE fix dozen pounds of Cherries, half red 
and half black, and mafh or fqueeze them 
with your Hands to pieces, and put to them three 
Gallons of Brandy, and let them ftand fteeping 
twenty-four hours; then put the mafh’d Cherries 
and Liquor a little at a time into a Canvas Bag, 
and prefs it as long as any Juice will run; fweeten 
it to your Tafte, and put it into a VefTel fit for it, 
and let it ftand a Month and bottle it out ; put a 
Lump of Loaf-Sugar into every Bottle. 

"To make Cherry fflme. 

P ULL the Stalks off the Cherries, and mafh 
them without breaking the Stones; then prefs 
them hard thro’ a hair Bag, and to every Gallon of 
Liquor put a pound and half of fix-penny Sugar; 

the VefTel muff be full, and let it work as long as 

it 
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it makes a noife in the Veffel; then flop it up cjpfe 
for a Month or fix Weeks 3 when ’tis fine, draw it 
into Bottles, put a Lump of Loaf Sugar into every 
Bottle, and if any of them fly, open them all for 
a Moment, and cork them well again 3 it will not 
be fit to drink in a quarter of a Year. 

To make Currant Wtne. 

T A K E four Gallons of Currants, not too ripe;, 
and frfcrip them into an earthen Stean that has 
a Cover to it 3 then take two gallons and a half of 
Water, and five Pounds and a half of double-refin’d 
Sugar, boil the Sugar and Water together, and fcum 
it, and pour it boiling hot on the Currants, and let 
it Hand forty-eight hours, then ftrain it through a 
flannel Bag into the Stean again, and let it .Hand a 
Fortnight to fettle, and bottle it out. 

To make Jirong Mead. 

T AKE of Spring-water what quantity you 
pleafe, and make it more than blood warm 
and diffolve Honey in it till ’ti.s ftrong enough to 
bear an Egg, the breadth of a Shilling; then boil 
it gently near an hour, taking off the foum as it 
rifes 3 then put to about nine,or ten gallons, feven 
or eight large blades of Mace, three Nutmegs quar¬ 
ter'd, twenty Cloves, three, or four flicks of Cina- 
xnon, two or three Roots of Ginger, and a quar¬ 
ter . o.f an ounce of Jamaica Pepper 3 put thefe 
Spices into the Kettle to the .Honey and Water, 
a whole Lemon, with a fprig of Sweet-briar, 
and a fprig of Rofemary 3 tie the Briar and Rofe- 
inary together, and when they have boiled a little 
while, take them out and throw them away 3 fout 
let your Liquor Hand on the Spice in a clean ear¬ 
then Pot till the next day ; then ftrain it into a 
Veftel that is fit for it 3 put the Spice in a Bag, and 
hang it in the Veil’d, flop it, and.at three Months 

draw 
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draw it into Bottles. Be fare that ’cis fine when 
5 ds bottled; after ’cis bottled fix Weeks ’tis fit to 
drink. 


To make Jmall White Mead. 

T AKE three gallons of Spring-water and make 
it hot, and diflolve in it three quarts of Ho¬ 
ney and a pound of Loaf-fugar; and let it boil 
about half an hour, and fcum it as long as any 
rifes; then pour it out into a Tub, and fqueeze in 
the Juice of four Lemons ; put in the Rinds of but 
two; twenty Cloves, two races of Ginger, a top of 
Sweet-briar, and a .top of Rofemary. Let it Hand 
in a Tub till ’tis but blood warm; then make a 
brown Toaft and fpread it with two or three fpoon- 
fuls of Ale-yeaft, put it into a Veflel fit for it ; let 
it Hand four or five days, then bottle it out. 

To make Ratfin Wine* 

T AKE two gallons of Spring-water, and let it 
boil half an hour; then put into a Stean-pot 
two pounds of Raifins ftoned, two pounds of Su¬ 
gar, the Rind of two Lemons, the Juice of four 
Lemons; then pour the boiling Water on the things 
in the Stean, and let it ftand covered four or five 
days; ftrain it out and bottle it up: In fifteen or 
fixteen days it will be fit to drink. ’Tis a very 
Cool and pleafant Drink in hot Weather. 


To make Shrub. 

T AKE two quarts of Brandy, and put it ill a 
a large Bottle, and put into it the Juice of five 
Lemons, the Peels of two; half a Nutmeg. Hop it 
up, and let it Hand three days; and add to it three 
pints of White-wine, a pound and half of Sugar j 
mix it, and Itrain it twice thro’ a Flannel, andbot<* 
tie it up; ’tis a pretty Wine and a Cordial 
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To make Orange Wine. 

P UT twelve pounds of fine Sugar, and the 
whites of eight Eggs well beaten into fix Gal¬ 
lons of Spi ing-water j let it boil an hour, Icum- 
ming it all the time; take it off, and when ’tis 
pretty cool, put in t he Juice and Rinds of fifty Se- 
vil Oranges, and fix lpoonfuls of good Ale-yeaft, 
and let it (land two days; then put it into your 
Vdfel with two quarts of Rhenifh-wine, and the 
Juice of twelve Lemons. You muft let the Juice 
of Lemons and Wine, and two pounds of double- 
refin’d Sugar (land clofe cover’d ten or twelve hours 
before you put it in the Vefiel to your Orange 
Wine, and feum off the Seeds before you put it in* 
*Th e Lemon peels muft be put in with the Oranges, 
half the Rinds muft be put into the Vefiel * it muft 
ftand ten or twelve days before ’tis fit to bottle. 

To make Birch Wine. 

I N March bore a hole in a Tree, and put in a 
Faucet, and it will run two or three days toge¬ 
ther without hurting the Tree5 then put in a Pin 
to ftop it, and the next Year you may draw as much 
from the fame hole 5 put to every Gallon of the 
Liquor a quart of good Honey and ftir it well to¬ 
gether, boil it an hour, feum it well, and put in a 
few Cloves and a piece of Lemon-peel; when ’jtis 
almoft cold, put to it fo much Ale-yeaft as will 
make it work like new Ale, and when the Yeaft 
begins to fettle, put it in a Runlet that will juf| 
hold it: So let it ftand fix Weeks or longer ifyotj 
plcafe; then bottle it, and in a Month you may 
drink it. It will keep a Year or ty/p. You may 
make it with Sugar, two pounds fo: a Gallon, or 
fomething more, if you keep it long. This is ad¬ 
mirably wholefome as well as pleafant| : an Opener 
of ObftruCtions, good againft the Plithifick, and 

good 
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good againflthe Spleen and Scurvy, a Remedy for 
the Stone, it will abate Heat in a Fever or Thrufh* 
and has been given with good Succefs. 


To make Sage Wine* 

B OIL twenty-(ix quarts of Spring water a qtiar* 
ter of an hour, and when ’tis blood-warm, put 
twenty-five pounds of Malaga Raifins pick’d, rubb’d 
and fhred into it, with almofl half a Bufhel of red 
Sage fhred, and a Poringer of Ale-yeaflj flir all 
well together, and let it Hand in a Tub cover’d 
warm fix or feven days, flirring it once aday^ then 
ftrain it out, and put it in a Runlet. Let it work 
three or four days, (lop it up $ when it has flood fix 
or feven days, put in a quart or two of Malaga Sack 9 
and when ’tis fine bottle it. 


To make Cow flip Wine* 

T O fix gallons of Water put fourteen pounds 
of Sugar, flir it well together, and beat the 
whites of twenty Eggs very well, and mix it with 
the Liquor, and make it boil as fall as pofiible, fcum 
it well, and let it continue boiling two hours •, then 
flrain it thro a hair Sieve and fet it a cooling, -and 
when ’tis as cold as Wort fhould be, put a fmall 
quantity of Yeall to it on a Toaft* or in a Difh: 
Let it fland all Night working, then bruife a Peck 
of Cowflips, and put them into your Veflel and 
your Liquor upon them, and fix ounces of Syrup 
of Lemons \ cut a Turf of Grafs and lay on the 
Bung \ let it fland a Fortnight and then bottle it. 
Put your Tap into your Veflel before you put your 
Wine in, that you may not fhake it. 

To make Raff jerry Wine . 

A K E your quantity of Rafpberries and bruife 
A them, put them in an open Pot 24 hours $ 

P £ then 



21 z The Compleat Houfewife. 

then fqueeze out the Juice, and to every gallon put 
three pound of fine Sugar, and two quarts of Ca¬ 
nary, put it into a Stean or VelTel, and when it hath 
done working, flop it clofe ; when ’tis fine bottle it. 
It muft ftand two Months before you drink it. 

To make Ra/pberry Wine another way. 

P OUND your Fruit, and ftrain them through 
a Cloth* then boil as much Water as Juice of 
Rafpberries, and when ’tis cold put it to your 
Squeezings: Let it ftand together five Hours; then 
drain it and mix it with the Juice, and to every 
Gallon of this Liquor put two pound ahd half of 
fine Sugar: Let it ftand in an earthen Veflel clofe 
cover’d a Week* then put it in a Veflel fit for it, 
and let it ftand a Month, or till ’tis fine* bottle it 
oflf. 

To make Morelia Cherry Wine. 

L E T your Cherries be very ripe, pick off the 
Stalks, and bruife your Fruit without break¬ 
ing the Stones* put them in an open Veflel toge¬ 
ther* let them ftand twenty-four hours, thenprefs 
’em, and to every gallon put two pound of fine Su¬ 
gar; then put it up in your Cask, and when it 
has done working, ftop it clofe, let it ftand three 
or four Months and bottle it; it will be fit to drink 
in two Months. 

To make Quince Wine. 

T AKE your Quinces when they are thorough 
ripe, wipe off the Fur very clean* then take 
out the Cores and bruife them as you do Apples 
for Cyder, and prefs them, and to every gallon of 
Juice put two pounds and a half of fine Sugar, ftirit 
together till ’tis difiolv’d * then put it in your Cask, 
and when it has done working ftop it clofe* let it 

ftand 
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Hand till March before you bottle it. You may 
keep it two or three Years, it will be better. 

Another fort of Rafpberry Wine. 

^pAKE four gallons of Rafpberries, and put 
A them in an earthen Pot, and then take four 
gallons of Water and boil it two hours, and let it 
Hand till ’tis blood-warm, and put it to the Rafp¬ 
berries and flir them well together; and let it Hand 
12, Hours, then Hrain it off, and to every gallon 
of Liquor put three pound of Loaf-Sugar, andfet 
it over a clear Fire, and let it boil till all the Scum 
is taken off, and when ’tis cold put it into Bottles, 
and open the Corks every Day for a Fortnight, and 
then Hop ’em clofe 

To make Lemon Wine. 

T AKE fix large Lemons, pare offthe Rind and 
cut the Lemons and fqueeze out the Juice, 
and in the Juice Heep the Rind, and put it to a quart 
of Brandy, and let it Hand in an earthen Pot clofe 
Hopt three Days, and then fqueeze fix more, and 
mix with two quarts of Spring-water, and as much 
Sugar as will fweeten the whole, and boil the Wa¬ 
ter and Lemons and Sugar together, and let it Hand 
till ’tis cool *, then add a quart of White-wine and 
the other Lemon and Brandy, and mix them toge¬ 
ther, and run it through a flannel Bag into fome 
Veffel. Let it Hand three Months and bottle it off. 
Cork your Bottles very well and keep it cool, it will 
be fit to drink in a Month or fix Weeks. 

To make Elder Wine. 

T AKE twenty-five pound of Malaga Raifins, 
rub them and (bred them final], then take five 
gallons of fair Water, boil it an Hour, and let it 
Hand till it is but Blood-warm, then put it in an 

P 5 earthen 
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earthen Crock or Tub with your Raifins*, let them 
Iteep ten Days, ftirring them once or twice a Day? 
then pafs the Liquor through a hair Sieve, and have 
in readinefs five Pints of the Juice of Elderberries 
drawn off as you do for Jelly of Currants; then mix 
it cold with the Liquor and ftir it well together, 
and put it in a Veffel, and let it (land in a warm 
place, and when it has done working ftop it clofe. 
Bottle it about Candlemas . 


To make Barley Water. 

T AKE of Pearl-Barley four ounces, put it in a 
large Pipkin and cover it with Water; when 
the Barley is thick and tender, put in more Water 
and boil it up again, and fo do till 5 tis of a good 
thicknefs to drink; then put in a blade or two of 
Mace, or a ftick of Cinamon. Let it have a walm 
or two and ftrain it out, and fquee^e in the Juice 
of two or three Lemons, and a bit of the Peel, and 
fweeten it to your Tafte with fine Sugar; let it 
ftand till ’tis cold, and then run it thro 5 a Bag and 
bottle it out, it will keep three or four Days. 

To make Barley Wme. , 

T AKE half a pound of French Barley, and boil 
it in three Waters, and fave three pints of 
the laft Water, and mix it with a quart of White 
Wine, half a pint of Borage W ater, as much Clary- 
water, and a little red Role-water, the Juice of five 
or fix Lemons, three quarters of a pound of fine 
Sugar, the thin yellow Rind of a Lemon; brew 
all thefe quick together, run it through a Strainer, 
and bottle it up; ’tispleafant in hot Weather, and" 
very good in Fevers. 


T 


To make Plumb Wme. 

AKE twenty pounds of Malaga Raifins, pick, 
rub, and fhred them, and put them into a 

Tub 
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Tub; then take four gallons of fair Water and boil 
it an hour, and let it (land till ’tis blood-warm; 
then put it to your Raifins; let it Hand nine or ten 
Days, ftirring it once or twice a Day, (train- out 
your Liquor, and mix with it two quarts of Dam- 
fon Juice, put it in aVefiel, and when it has done 
working, it op it clofe; at four or five Months 
bottle it. 


To make JLbulum . 

O a Hogfiiead of ftrong Ale, take a heap’d Bu- 
A fhel of Elderberries, and half a pound of Ju¬ 
niper-berries beaten *, put in all the Berries when 
you put in the Hops, and let them boil together 
till the Berries break in pieces; then work it up as 
you do Ale; when it has done working, add to it 
half a pound of Ginger, half an ounce of Cloves, as 
much Mace, an ounce of Nutmegs, and as much 
Cinamon grofiy beaten, half a pound of Citron, as 
much Eringo-root, and likewife of candied Orange 
Peel; let the Sweetmeats be cut in pieces very thin, 
and put with the Spice into a Bag, and hang it in 
the Veflel when you flop it up. So let it (land 
till ’tis fine then bottle it up and drink it with Lumps 
of double-refin’d Sugar in the Glafs. 

To make Cock Ale. 

T AKE ten Gallons of Ale, and a large Cock, 
the older the better, parboil the Cock, flea 
him, and (lamp him in a (lone Mortar till his Bones 
are broken, (>ou mult craw and gut him when you 
flea him) then put the Cock into two quarts of Sack, 
and put to it three pounds of Raifins of the Sun 
Honed, fome blades of Mace, and a few Cloves; 
put all thefe into a Canvas bag, and a little before 
you find the iUe has done working, put the Ale 
and Bag together into a Veflel; in a Week or 
nine Days time bottle it up, fill the Bottles but juft 

P above 
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above the Neck, and give it the fame time to ripen 
as other Ale. 

To make Elder Wine at Chriftmas. 

T AKE twenty pounds of Malaga or Lipara Rai« 
fins, rub them clean, and fined them fmall , 
then take five gallons of Water, boil it an hour, 
and when ’tis near cold, put it in a Tub with 
the Raifins; let them fteep ten Days, and ftir them 
once or twice a Day * then ftrain it through a hair 
Sieve, and by Infufion draw three pints of Elder 
juice, and one pint of Damfon juice * make the 
juice into a thin Syrup, a pound of Sugar to a 
pint of juice, and not boil it much, but juft enough 
to keep: when you have ftrained out the Raifin- 
Liquor, put that and the Syrup into a Vefiel fit 
for it, and^wo pound of Sugar* flop the Bung 
with a Cork till it gathers to a Head, then open it, 
and let it ftand till it has done working * then put 
the Cork in again and ftop it very clofe, ani let 
it ftand in a warm place two or three Months and 
then bottle it; make the Elder and Damfon Juice 
into Syrup in its Seafon, and keep it in a cool 
Cellar till you have Convenience to make the 
Wine. 


To make fine Milk Punch. 

T AKE two quarts of Water, one quart of 
Milk, half a pint of Lemon Juice, and one 
quart of Brandy, Sugar to your Tafte* put the 
Milk and Water together a little warm, then the 
Sugar, then the Lemon Juice, ftir it well together, 
then the Brandy, ftir it again and run it through a 
flannel Bag till ’tis very fine, then bottle it * it will 
a Fortnight or more. 

> ,o • 

To 
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To make Mead. 

T O 13 Gallons of Water put 32 pound of Ho* 
ney 5 boil and fcum it well, then take Rofe* 
rnary, Thyme, Bay-leaves, and fweet Briar, one 
handful all together, boil it an hour, then put it 
into a Tub with two or three good handfuls of 
down-ground Malt: ftir it till ’tis but blood-warm 5 
then ftrain it through a Cloth, and put it into a 
Tub again 5 then cut a Toaft round a quartern 
Loaf, and fpread it over with good Ale-yeaft, 
and put it into your Tub, and when the Liquor is 
quite over with the Yeaft, put it up in your Veil'd j 
then take Cloves, Mace, Nutmegs, an ounce and a 
half, Ginger an ounce fliced, bruife the Spice and 
tie all up in a Rag and hang it in the Veil'd > Hop 
it up clofe for ufe. 

Sage Wine another way. 

f 

T AKE thirty pounds of Malaga Raifins pick’d 
clean, and fhred final], and one bufhel of 
green Sage fhred fmali*, then boil five gallons of 
Water, let the Water Hand till’tisluke-warm 5 then 
put it in a Tub to your Sage and Raifins 5 let it Hand 
five or fix days, ftirring it twice or thrice a day$ 
then ftrain and prefs the Liquor from the Ingre¬ 
dients, put it in a Cask, and let it Hand fix Months 5 
then drew it clean off into another Vefielj bottle 
it in two days 5 in a Month or fix Weeks it will 
be fit to drink, but belt when 5 tis a Year old. 

1 

To make Palermo Wine. 

A K E to every quart of Water a pound of Ma~> 
JL laga Raifins, rub and cut the Raifins final!, 
and put them to the Water, and let them Hand ten 
days, ftirring it once or twice a day > you may boil 
the Water an hour before you put it to the Rai¬ 
fins, 
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fins, and let it ftand to cool 5 at ten days end 
ftrain out your Liquor, and put a little Yeaft to 
it} and at three days put it in the VefTel with one 
fprig of dried Wormwood} let it be clofe flopp’d, 
and at three Months end bottle it off. 

To make Clary Wine. 

AKE twenty four pound of Malaga Raifins, 
JL pick them and chop them very fmall, put 
them in a Tub, and to each pound a quart of Wa¬ 
ter} let them fleep ten or eleven days, ftirring it 
twice every day} you mu ft keep it covered clofe 
all the while*, then ftrain it off, and put it into a 
VefTel, and about half a peck of the tops of Clary 
when ’tis in bloffom} flop it clofe for fix Weeks, 
and then bottle it off} in two or three Months ’tis 
fit to drink. ’Tis apt to have a great Settlement at 
bottom, therefore ’tis be ft to draw it off by Plugs, 
or tap it.pretty high. 

To Recover Wine that is turn'dJharp. 

R ACK off your Wine into another Veffel, and 
to ten Gallons put the following Powder; 
take Oyfter Shells, fcrape and wafh off the brown 
dirty outfide of the Shell, then dry them in an 
Oven till they will powder, a pound of this powder 
to every nine or ten Gallons of your Wine} ftir it 
well together, and flop it up, and let it Hand to 
fettle two or three days, or till ’tis fine; as foon as. 
? tis fine bottle it off, and cork it well. 

To fine Wine the Lisbon way. 

T O every twenty Gallons of Wine take the 
Whites of ten Eggs, and a fmall handful of 
Salt, beat it together to a Froth, and mix it well 
with a quart or more of the Wine, then pour it in 
the Veffel, and in a few Days it will be fine. 

To 




‘To clear Wine. 

**lp A K E half a pound of Harrflibrn, and diflblve 
A it in .Cyder, if it be for Cyder, or Rhenilh- 
wine for any Liquor: This is enough for a Hogl- 
head. 


To make Orange Wine with Ratlins. 

npAKE thirty pound of new Malaga Raifins, 
1 pick them clean, and chop them imall * you 
muft have twenty large Sevil Oranges, ten of 
them you muft pare as thin as for preferving. Boil 
about eight gallons of.foft Water till a third Part 
be confumed > let it cool a little, then put five gal¬ 
lons of it hot upon your Raifons and Orange* peel $ 
ftir it well together, cover it up, and when *tis 
cold let it ftand five days, ftirring it up once or 
twice a day > then pafs it through a hair Sieve, and 
with a Spoon prefs it as dry as you can, and put it 
in a Runlet fit for it, and put to it the Rinds of 
the other ten Oranges, cut as thin as the firft* 
then make a Syrup of the Juice of twenty Oranges, 
with a pound of white Sugar. It muft be made 
the day before you tun it up; ftir it well together, 
and ftop it clofe*, let it ftand two Months to clear, 
then bottle it up 5 it will keep three Years, and is 
better for keeping. 


To make Cherry Wine. 

P pULL off the Stalks of the Cherries, and mafii 
them without breaking the Stones; then prefs 
them hard thro’ a hair Bag, and to every gallon of 
Liquor put two pounds of eight-penny Sugar; The 
VdTel muft be full, and let it work as long as it 
makes a noife in the Veflelj then ftop it up clofe 
for a Month or more, and when ’tis fine draw it in¬ 
to dry Bottles, and put a Lump of Sugar into every 

Bottle, 
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Bottle. If it makes them fly, open them all for a 
Moment, and flop them up again 3 it will be fit to 
drink in a quarter of a Year. 

To make Goofeberry Wine . 

B OIL eight gallons of Water and one pound 
of Sugar an hour, fcum it well, and let it 
Hand till ’tis cold 3 then to every quart of that 
Water allow three pounds of Goofeberries, firft 
beaten or bruifed very well, let it Hand twenty- 
four hours 3 then ftrain it out, and to every gallon 
of this Liquor put three pound of feven-penny 
Sugar j let it Hand in the Fat twelve hours 5 then 
take the thick Scum off, and put the clear into a 
Veil'd fit for it, and let it Hand a Month 3 then 
draw it off, and rinfe the Veffel with fome of the 
Liquor, and put it in again, and let it Hand four 
Months, and bottle it. 


To make Frontiniac Wine. 

T AKE fix gallons of Water and twelve pounds 
of white Sugar, and fix pounds of Raifins of 
the Sun cut fmall*, boil thefe together an hour3 
then take of the Flowers of Elder, when they are 
falling and will fhake off, the quantity of half a 
peck 3 put them in the Liquor when ’tis almoff cold, 
the next day put in fix fpoonfuls of Syrup of Le¬ 
mons, and four fpoonfuls of Ale-yeaft, and two days 
after put it in a Veffel that is fit for it, and when 
it has ftood two Months bottle it off. 


To make Englifh Champagne , or the fine 

Currant Wine. 


T AKE to three gallons of Water nine pounds 
of Lisbon Sugar 3 boil the Water and Sugar 
half an hour, fcum it clean, then have one gallon 
of Currants pick’d, but not bruifed, pour the Li¬ 
quor boiling-hot over them, and when cold, work 
it with half a pint of Balru two days 3 then pour it 

through 
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through a Flannel or Sieve, then put it into a Bar¬ 
rel fit for it with half an ounce of Ifing-glafs well 
bruifedj when it has done working, Hop it clofe 
for a Month, then bottle it, and in every Bottle 
put a very fmall Lump of double-refin’d Sugar. 
This is excellent Wine, and has a beautiful Colour. 

To make SaragofTa Witne, or Englifh Sack. 

T O every quart of Water, put a Sprig of Rue, 
and to every gallon a handful of Fennel- 
Roots, boil thefe half an Hour, then ftrain it out, 
and to every gallon of this Liquor put three 
pounds of Honey *, boil it two Hours, and feum it 
well, and when ’tis cold pour it off and tun it in¬ 
to a Veflel, or fuch Cask that is fit for it j keep it 
a Year in the Veflel, and then bottle it 5 ’tis a very 
good Sack. 


7 i0 make Cycler. 

P ULL your Fruit before ’tis too ripe, and let it 
lie but one or two days to have one good Sweat; 
your Apples muft be Pippins, Pearmains, or Har¬ 
veys, (if you mix Winter and Summer Fruit to¬ 
gether ’tis never good) grind your Apples and prefs 
it, and when your Fruit is all prefs’d, put it im¬ 
mediately into a Hogfhead where it may have fome 
room to work 3 but no Vent, but a little hole near 
the Hoops, but clofe bung’d ; put 3 or 4 pound of 
Raifins into a Hogfhead, and two pound of Sugar, it 
will make it work better 3 often racking it off is 
the beft way to fine it, and always rack it into 
fmall Veflels, keeping them clofe bung’d, and only 
a fmall Vent-hole5 if it fhould work after rack¬ 
ing, put into your Veflel fome Raifins for it to 
feed on, and bottle it in March. 
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To make the fine Clary Wine. 

nr O ten gallons of Water, put twenty-five 
I pounds of Sugar, and the Whites of twelve 
Eggs well beaten 5 fet it over the Fire and let it 
boil gently near an hour, fcum it clean and put it 
in a Tub, and when ’tis near cold, then put into 
the Veffei you keep it in about half a Strike of 
Clary in the blofTom, ftript from the Stalks, Flow¬ 
ers and little Leaves together, and a pint of new Ale- 
yeafij then put in the Liquor and ftir it two or 
three times a day, for three days 3 when it has 
done working flop it up, and bottle it at three 
or four Months Old, if ’tis clear. 

To make Currant Wine. 

Ather your Currants full ripe, ftrip ’em and 
3 bruife ’em in a Mortar, and to every gallod 
of the Pulp put two quarts of Water, firfl boil’d 
and cold 5 you may put in fome Rafps, if you 
plea'e* let it Hand in a Tub twenty-four hours to 
ferment j then let it run through a hair Sieve. Lst 
no Hand touch it 3 let it take its time to run 5 and 
to every gallon of this Liquor put two pounds and 
a half of white Sugar3 11 ir it well, and put it it! 
your Veflel, and to every fix Gallons put in a 
quart of the bell redtified Spirit of Wine 5 let it 
Hand fix Weeks and bottle it: if ’tis not very- 
fine, empty it into other Bottles, or at firft draw 
it into large Bottles, and then after it has flood 
a Fortnight, rack it off into fmaller. 

To make Elder-flower Wme. 

r |~' 1 AKE two large handfuls of dried Elder-flow- 
JL ers, and ten gallons of: Spring-water, boil the 
Water, and pour it fcalding hot upon the Flowers 3 
the next Day put to every gallon of Water five 

pounds 
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pounds of Malaga Raifins, the Stalks being firft 
pick’d off, but not wafh’d; chop them grofiy with 
a Chopping-knife 5 then put them into your boil’d 
Water, and dir the Water, Raifins, and Flowers 
well together, and fo do twice a-day for twelve 
days ; then prefs out the Juice clear as long as you 
can get any Liquor out 5 then put it in your Bar¬ 
rel fit for it, and flop it up two or three Da>s till 
it works, and in a few Days flop it up clofe, and 
let it hand two or three Months ’till ’tis clear, then 
bottle it. 

To make Elder Wine. 

T AKE Spring-water, and let it boil half an hour ; 

then meafure five gallons, and let it Hand to 
cool ; then have in readinefs 20 pounds of Raifins 
of the Sun well pick’d and rubb’d in a Cloth, and 
hack them fo as to cut them, but not too finally 
then put them in, the Water being cold, and Jet 
them Hand nine days, ftirring them two or three 
times a-day; then have ready fix pints of Juice of 
Elder-berries full ripe, which muff be infufed in 
boiling Water, or baked three hours; then drain 
out the Raifins, and when the Elder-liquor is cold, 
mix that with it; but’tis bed to boil up the Juice 
to a Syrup, a pound of Sugar to every point of Juice ; 
boil and fcum it, and when cold mix it with your 
Raifin Liquor, and three or four fpoonfuls of good 
Ale-yead; dir it well together, then tun it up in 
a Veflel fit for it; let it dand in a warm place to 
work, and in your Cellar five or fix Months. 

To make Goofeberry Wine. 

T A K E 24 quarts of Goofeberries full ripe, and 
12 quarts of Water after it has been boiled 
two hours; pick and bruife your Goofeberries one 
by one in a flatter with a Rolling-pin as little as 
you can, fo they be all bruifed; then put the Wa¬ 
ter when ’tis cold on your maid’d Goofeberries, and 

let 
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let them ftand together 12 hours, and when yoii 
drain it off, be fure to take none but the clear $ 
then meafure the Liquor, and to every quart of 
that Liquor put three quarters of a pound of fine 
Sugar, the one half Loaf-fugar; let it ftand to dif- 
folve fix or eight hours, ftirring it two or three 
times ; then put it in your Vefiels with two or 
three fpoonfuls of the beft new Yeaft, flop it eafy 
at firft that it may work if it will ; and when you 
fee it has done working, or will not work, flop it 
clofe,’and bottle it in frofty Weather. 

Mountain Wine. 

P ICK out the big Stalks of your Malaga Raifins, 
then chop them very fmall, five pounds to every 
gallon of cold Spring-water, let them fleep a Fort¬ 
night or more, fqueeze out the Liquor and barrel it 
in a Vefiel fit for it ; firft fume the Veflel with 
Brimftone, don’t flop it up till the hilling is over. 

Lemon Wine , or what may pafs for Ci¬ 
tron-water. 

T AKE 2 quarts of Brandy, and one quart of 
Spring-water, half a pound of double-refin’d 
Sugar, and the Rinds of 16 Lemons 3 put them to¬ 
gether in an earthen Pot, and pour into it 12 fpoon¬ 
fuls of Milk boiling hot, ftir it together and let it 
ftand 3 days; then take off the. top and pafs the 
other 2 or 3 times thro’ a Jelly-bag; bottle it, ’Tis 
fit to drink or will keep a Year or two. 

To make Strong Beer. 

T O a Barrel of Beer take 2 Bufhels of Malt arid 
half a Bufhel of Wheat juft crackt in the Mill* 
and fome of the Flour lifted out of it; when your 
Water is fcalding hot, put it in your Mafhing-fat$ 
there let it ftand till you can fee your Face in it; 

then 




then put your Malt upon it, then put your Wheat 
lipoii that, and do not ftir it$ let it ftand z hours 
and a half} then let it run into a Tub that has two 
pounds of Hops in it, and a handful of Rofemary- 
fiowcrs, and when ’tis all run put it in your Copper 
and boil it z hours; then drain it off, fetting it a 
cooling very thin, and fet it a working very cool 3 
clear it very well before you put it a working, put 
a little Yead to it*, when the Yead begins to fall, 
put it into your Vefiel, and when it has done work¬ 
ing in the Vefiel, put in a pint of whole Wheat, and 
Eggs $ then dop it up, let it'dand a Year, and 
then bottle it. Then math again} dir the Malt very 
well in, and let it dand two hours, and let that 
run, and mafh again and dir it as before; be fare 
you cover your Mafhing-fat well up, mix the fil'd 
and fecond Running together, it will make good 
Houfhoid-Beer. 

To make Elder-Ale. 

T AKE ten Bufhels of Malt to a Hbgfhead, theii 
put two Bufhels of Eider-berries pickt from 
the Stalks into a Pot or earthen Pan, arid fet it in 
a Pot of boiling Water till the Berries fwell, theri 
drain it olit and put the Juice into the Guile-fat^ 
and beat it often in, and fo order it as the common 
way of brewing. 



All Sorts of Cordial Waters; 

The great Pal/y-ivater. 

- '•? * 

HP A K E of Sage, Rofemary, and Betony-fiowers} 

, t of each half a handful, Borage and Buglos- 
flowers, of each a handful, of Lilly of the Valley 

QL and 
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and Cowflip- flowers, of each 4 or f handfuls ; fteep 
thefe in the beft Spirit of Sack, every thing in their 
feafon till all is in-, then put to them Balm, Spike- 
flowers, Mother-wort, Bay-leaves, Leaves of O- 
range-tree, with the Flowers, of each one ounce; 
then put in Citron-peel, Piony-feeds, and Cina- 
mon, of each half an ounce; Nutmegs, Cardamums, 
Mace, Cubebs, yellow Sanders, of each half an 
ounce, Lignum Aloes one dram; make all thefe 
into Powder; then add Jujubes, the Stones taken 
out and cut in pieces, half a pound ; then add Pearl 
prepar’d, Smaragd.es, Musk and Saffron, ofeach ten 
grains; Ambergreafe one fcruple, red Rbfes dry’d 
one ounce; as many Lavender-flowers Iff ip t from 
their ftalks as will fill a gallon glafs; fteepJall thefe 
a Month and diftil them in a Limbeck very care¬ 
fully; after ’tis {fill’d, hang a Bag in it with thefe 
Ingredients in it, Pearl prepar’d, Smaragdes, Musk 
and Saffron, of each ten grains, Ambergreafe one 
fcruple, red Roles dry’d, red and yellow Sanders, 
of each one ounce; hang them in a white Sarfenet- 
bag in the Water, ftop it clofe. The Virtues of this 
Water: ’Tis of excellent life in all Swoonings, in 
Weaknefs of Heart and Decay of Spirits; it reftores 
Speech in Apoplexies and Palfies, it helps all Pains 
in the Joints coming of Cold orBruifes, bathing the 
Place outwardly, and dipping Cloths and laying on 
it; it ftrengthens and comforts all vital and animal 
Spirits, and cleareth the external Senfes, ftrength- 
ning the Memory, reftoreth loft Appetite, helpeth 
all Weaknefs of the Stomach. Both taken inwardly 
and bathed outwardly, it taketh away Giddinefs of 
the Head, and helpeth Hearing, it makes a pleafant 
Breath, it helpeth all cold Difpofitions of the Liver, 
and beginning of Dropfies; none can fufficiently ex- 
prefs the Virtues of this Water: When ’tis taken in¬ 
wardly, drop ten or twelve drops on a lump of Su¬ 
gar, or a bit of Bread, or in a difh of Tea: But in 
a Fit of the Palfy give fo much every hour to re- 
ftore Speech; add to the reft of the Flowers Angle 

Wall- 

—i 



The Commie at Houfewife; i 2. j 

Wall-flowers, and the Roots and Flowers of Angle 
Pionies and Miflecoe of the Oak, of each a good 
handful. 

The Lady He wet’* Water. 

'"Ip AKE red Sage* fietony.Spearmint,unfetHy- 
1 fop, Setwell, Thyme, Balm, Pennyroyal, Ce¬ 
landine, Water-crelies, Hearts-eafe, Lavender, An¬ 
gelica, Germander, Calemint, Tamerisk, Coltsfoot, 
Avens, Valerian* Saxafrage, Pimpernel, Vervin, 
Parfley, Rofemary, Savory, Scabius, Agrimony, 
Mother-1hyme,wild Marjoram, Rom t an Worrawood* 
Carduus Benedictus, Pellitory of the Wall, Field 
Dailies, Flowers and Leaves* of each of thefe Herbs 
take a handful after they are pick’d and wafh’d $ 
of Rue, Yarrow, Comfry, Plantane, Camomile, 
Maiden-hair, Sweet-marjoram, Dragons, of each of 
thefe a handful before they are wafh’d or pick’d y 
red Rofe-leaves and Cow flip-flowers, of each half a 
peck* Rofemary-flowers a quarter of a peck* Hartf- 
horntwo ounces, Juniper-berries qne dram, China- 
roots one ounce, Com fry-roots fliced, Annifeeds* 
Fennel-feeds, Carraway-feeds, Nutmegs, Ginger* 
Cirtamon, Pepper, Spikenard, Parfley-feeds, Cloves 
and Mace, Aromaticum-rofarum 3 drams, Saflafras 
fliced half an ounce. Elecampane-roots, Melilot- 
Aowers, Calamus Aromaticus, Cardamums, Lignum 
Aloes, Rhubarb fliced thin,Galengal,Veronica, Lo- 
dericum, Cubebs Grains, of each of thefe z drams * 
the Cordials* Bezoar 30 grains, Musk 24 grains, 
Ambergreafe 26 grains, Flour of Coral z drams* 
Flour of Amber 1 dram* Floqr of Pearl z drams* 
Gold 4 leaves, Saffron in a littie bag z drams, white 
Sugar-candy 1 pound : Wafh the Herbs and fwing 
them in a Cloth till they are dry, then cut them 
and put them into an earthen Pot, and in the mtdft 
of the Herbs put the Seeds, Spices and Drugs, being 
bruifed 5 then put thereto fuch a quantity of Sherry-, 
Sack as will cover them * fo let them fteep twenty- 
four hours, then diftil it in anAlembick, and make 

* two 
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two Diftillings of it ; from each of which draw three 
pints of Water, mix it all together, and put it into 
quart Bottles, and divide the Cordials into 3 parts, 
and put into each Bottle of Water a like quantity , 
fhake it often together at the firft, the longer you 
keep it the better it will be. There never was a 
better Cordial in Cafes of the greatefl lllnefs; z or 
3 lpoonfuls almoft revive from Death. 

The Lady Allen’.? Water. 

T AKE of Balm, Rofemary, Sage, Carduus, 
Wormwood, Dragons, Scordium, Mugwort, 
Scabious, Tormentil-roots and leaves, and Angelica- 
roots and leaves. Marigold-flowers and leaves, Be- 
tony-flowers and leaves, Centaury-tops, Pimpernel, 
Wood Sorrel or other Sorrel, Rue, Agrimony,Rofa- 
folis, of every one of thefe half a pound ; Liquorifh 
4 ounces, Elecampane-roots z ounces 5 wafh the 
Herbs, fhake and dry them in a Cloth, then fhred 
them and flice the Roots, and put all into 5 gallons 
of the beft White-wine, and let them fland clofe co¬ 
vered z days and z nights, ftirring them Morning 
and Evening ; then take out fome of the Herbs, 
lightly fqueezing them with your Hands, and fill a 
Still full, let them ftill iz hours in a cold Still with 
a reafonable quick fire; then put the reft of the 
Herbs and the Wine in an Alembick, and diftil them 
till all the Strength is out of the Herbs and Wine* 
mix all the Water in both Stills together, fweeten 
fome, but not all; for Cafes of great lllnefs warm 
fome of that unfweeten’d blood-warm, and put in 
it a little Syrup of Gilliflowers, and go to Bed, co¬ 
vering warm. This is a very, excellent Water. 

Plague-Water. 

T AKE Rofa-fobs, Agrimony, Betony, Scabious, 
Centaury-tops, Scordium, Balm, Rue, Worm- 
wood, Mugwort, Celandine, Rofemary, Marigold- 

leaves^ 
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leaves, brown Sage, Burnet, Carduus and Dragons, 
of each a large handful; and Angelica-roots, Peony- 
roots, Tormentil-roots, Elecampane-roots and Li- 
quoridi, of each one ounce > cut the Herbs, and dice 
the Roots, and put them alt into an earthen Por, and 
put to them a gallon of White-wine, and a quart of 
Brandy, and let them deep two days clofe covered ; 
then didil it in an ordinary Still with a gentle fire; 
You may fweeten it, but not much. 

Dr. Stevens’* Water. 

T AKE a gallon of the bell Gafcoigne Wine or 
Sack* then take of Ginger, Galengal, Cina- 
mori, Nutmegs, Cloves, Mace, Annifecd's,Carraway- 
feeds* Coriander-feeds, of every of thofe one dram ; 
then take Sage, Mint, red Rofe-leaves, Thyme, Pel- 
litory of the Wall,, Pot-Marjoram, Rofemary, Pen¬ 
nyroyal, wild Thyme, common Lavender, of each 
of thefe one handful } bruife the Spice and Seeds, 
and damp the Herbs and put them all into the 
Wine, and let it dand clofe covered twelve Hours, 
ftirring it often; then ft ill it in an Alembick, and 
mix it as you pleafe. 

To make Aqua Mirabilh. 

A K E Cubcbs, Cardamums, Galengal, Cloves 
Mace, Nutmegs, Cinamon, of each two 
drams bruifed fmall-, then take of the Juice of Ce»> 
landine one pint, the Juice of Spearmint half a pint 
thejuiceof Balm half a pint, Meliiot-flowers, Cow- 
flip-flowers, Rofemary-fiowers, Borage and Buglos«* 
flowers, and Marygold-flowers, of each three drams; 
Fennel-feed, Coriander-feed and Carraway-feed, of 
each two drariis, two quarts of the bed Sack, one 
quart of White-wine, one pint of Brandy, one pint 
of the ftrongeft Angelica-water, and one pint of 
red Rofe-water; bruife the Spices and Seeds, and 
deep them with the Herbs, Flowers, Juices, Waters, 

3 Sa^k, 
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Sack, White-wine and Brandy all night* in the 
Morning diftil it in a common Still, patted up* 
from this quantity draw off a gallon at lea ft, fweeten 
it to the Tafte with'Sugar-candy * bottle it up and 
keep it in Sand, or very cool. 


A TtnElure of Ambergreafe. 

Hp A K E Ambergreafe and Musk, of each i ounce, 
1 and put to them a quarter of a pint of Spirit of 
Wine* ftop.it clofe, tie it down with Leather, and 
fet it in Horfe-dung 10 or n days. * 

make Orange or Lemon Water. 

T O one hundred Oranges or Lemons, you muft 
have three gallons of Brandy and 1 two quarts 
of Sack. Pare off the outer Rinds very thin 3 and 
fteep them in the Brandy one Night* the next 
day diftil them in a cold' Still, a gallon with the 
proportion of Peels is enough for one Still, and of 
that you may draw off between 3 and 4 quarts * 
draw it off till you tafte it begin to be fowerifti * 
fweeten it to your Tafte with double-refin’d Su¬ 
gar* mix fir ft, fecond, and third Running toge¬ 
ther* if ftis Lemon-water it ftiould he perfum’d* 
put two grains of Ambergreafe and one of Musk 
ground fine, tie it in a Rag and let it hang f or 6 
days in a Bottle, and then put it in another, and 
fo for a great many if you pleafe, or elfe you may 
put 3 or 4 drops of Tindture of Ambergreafe in 
it* cork it very well* the Orange is an excellent 
Water for the Stomach, and the Lemon is a fine, 
entertaining Water. 


King Charles UV Surfeit-water. 

T AKE a gallon of the beft Aqua-yitae, and 
a quart of Brandy, and a quart of Annifeed- 
water, ^ pint of Poppy-water, and a pint of Da¬ 
mask 
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mask Role-water; put thefe in a large glafs Jar, 
and put to it a pound of fine powder’d Sugar, a 
pound and half of Raifins ftoned, a quarter of a 
pound of Dates ftoned and fliced, i ounce of Ci- 
namon bruifed j Cloves i ounce, 4 Nutmegs bruif- 
ed, 1 ftick of Liquorifh fcrap’d and flic’d ^ let all 
thefe ftand nine days clofe cover’d, ftirring it 3 
or 4 times a day ; then add to it three pounds of 
frefh Poppies, or 3 handfuls of dried Poppies, a 
Sprig of Angelica, z or 3 of Balm $ fo let it ftand a 
Week longer, then ftrain it out and bottle it. 

The Walnut Water. 

T AKE a peck of Walnuts in July and beat them 
pretty (mail, then put to ’em z quarts of Clove- 
gilliflowers, z quarts of Poppy-flowers, z quarts 
of Cowflip-flowers dried, z quarts of Marigoldr 
flowers, z quarts of Sage-flowers, z quarts of Bo¬ 
rage-flowers ; then put to them z ounces of Mace 
beaten, z ounces of Nutmegs bruifed, and 1 ounce 
of Cinamon bruifed , fteep all thefe in a Pot with 
a gallon of Brandy, and two gallons of theftrongeft 
Beer 5 let it ftand 14 hours, and ftill it off. 

To make Orange-flower Brandy. 

TAKE a gallon of French Brandy, and put it 
JL in a bottle that will hold it, then boil a pound 
of Orange-flowers a little while, and put them to 
the Brandy, ftve the Water, and with that make 
a Syrup to fweeten it. 

A Cordial-water that may be made in 

Winter. 

'T - ' AKE 3 quarts of Brandy, or Sack, put. two 
A handfuls of Rofemary and two handfuls of 
Balm to it, chopt pretty fmall, 1 ounce of Cloves, z 
punees of Nutmegs, 3 ounces of Cinamon 5 beat 

Q*4 all 
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ali the Spices grofly, and fteep them with the Herbs, 
in the Wine, then put it in a Still palled up dole $ 
fave near a quart of the fir ft Running, and fo of the 
fecond, and of the third 5 when ’tis diftill’d mix it 
all together, a,nd diffolve about a pound of double- 
refin’d Sugar in it, and when ’tis fettled bottle it up. 

-the Golden Cordial. 

T AKE 2 gallons of Brandy, two drams and a 
half of double-perfum’d Alkermes, a quarter 
pf a dram of Oil of Cloves, one ounce of Spirit of 
Saffron, 3 pound of double-refin’d Sugar powder’d, 
a Book of Leaf-Gold. Firll put your Brandy into 
a large new Bottle, then put 3 or 4 fpoonfuls of 
Brandy in a China Cup, mix your Alkermes in it, 
then put in your Oil of Cloves and mix that, and 
do the like to the Spirit of Saffron, then pour all 
into your Bottle of Brandy, then put in your Su¬ 
gar and cork your Bottle, and tie it down clofe^ 
|hake it well together, and fo do every day for two 
of three days, and let it Hand about a Fortnight 5 
you muft fet the Bottle fo, that when ’tis rack’d 
off into other Bottles it muft only be gently tilted * 
put into every Bottle two Leaves of Gold cut finally 
you may put one or two quarts to the Dregs, and 
It will be good, tho’ not fo good as the ftrft. 


The Fever Water. 

♦T'AKE of Virginia Snake-root fix ounces, Car- 
I duus-feeds four ounces, and Marigold-Sowers 
four ounces, twenty green Walnuts, Carduus Wa¬ 
fer Hill’d two quarts, as much hot Poppy-water, 
two ounces of Hartfhornj flice the Walnuts 
and fteep all in the Waters a Fortnight:, then add 
to if an'ounce of London Treacle, and diftil it all 
in an Alembick pafted up 5 three drops of Spirit 
of Amber in three fpoonfuls of this Water willdelL 
Ter a'Woman-of a dead Child* 
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To make the heft Liquid Laudanum. 

'X'AKE a quart of Sack and half a pint oFSpi- 
1 rit of Wine, and four ounces of Opium, two 
ounces of Saffron 3 flice the Opium, and pull the 
Saffron, and put it in a Bottle with the Sack, and 
Spirit of Wine, and one ounce of Salt of Tartar, and 
of Cinamon, Cloves and Mace, of each a dram; 
cork and tiedown the Bottle, and fet it in the Sun 
or by the fire twenty days, pour it off the Dregs, 
and ’tis fit to ufe, ten, fifteen, twenty, or twenty- 
five Drops. 

A fine Cordial Water. 

B EAT two pounds of double-refin’d Sugar very 
well, and put to it a gallon ofthebefi: Brandy, 
ftirring it a good while all one way; then put Con- 
fe&ion of Alkermes one dram, Oil of Cloves one 
dram, Spirit of Saffron one ounce, then ftir it one 
Way for a quarter of an hour, then add three fheets 
of Leaf Gold and bottle it up, it will keep as long 
as you pleafe. 


To make Spirit of Caraways. 

T AKE of Carraway Comfits two pounds, put 
them into a Glafs Bottle with a wide Mouth* 
put upon the Carraways Spirits of Wine as much 
as will cover them, one dram of Ambergreafe 
rubb’d to Powder, with as much fine Sugar, and 
tied up in a Rag, and hang it in the Bottle, and let 
this fland three Months clofe ftopt, then pour off 
the Spirit clear from the Seeds; take a little of this 
dropt in Beer or Ale, for Wind or Pain in the Bowels, 

To cure Spleen or Vapours. 

T AKE an ounce of the filings, of Steel, two 
dr ams of Gentian diced, half an ounce of Car- 

duus« 
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duusffeeds bruifed, half a handful of Centaury tops % 
infufe all thefe in a quart of White-wine 4 days* 
and drink four fpoonfuls of the clear every Morn¬ 
ing falling two hours after it, and walking about 5 
if it binds too much, take once or twice a Week 
fome little purging thing to carry it off. 

Hyfterical Water. 

T AKE Zed ary, Roots of Lovage, Seeds of 
wild Parfnips, of each 2. ounces, Roots of fin- 
gle Piony 4 ounces, of Milletoe of the Oak $ ounces. 
Myrrh a quarter of an ounce, Callor half an ounce 5 
beat all thefe together, and add to them a quarter 
of a pound of dried Millipedes, pour on thefe 3 quarts 
of Mugwort-water, and 2 quarts of Brandy. Let 
them Hand in a plofe VelTel 8 days, then diftil it 
in a cold Still palled up ; you may draw offp pints 
of Water, fweeten it to your Talle and mix all to¬ 
gether: This is an excellent Water to prevent Fits,, 
or to be taken in Faintings. 

A Stone Water . 

i AKE Beans in Pod, and cut them in fmail 
pieces, fill good part of an ordinary Still with 
them, and put to them two good handfuls of Yar¬ 
row, and diftil them together in a cold Still ; let 
the Party drink a glafs when in Pain, and at the 
Changes of the Moon. 

To make Poppy Brandy. 

T AKE fix quarts of the bell and frelhell Pop¬ 
pies, and cut off the black ends of them, and 
put them in a glafs Jar that will hold two Gallons, 
and prefs them in it 5 then pour over it a Gallon of 
Brandy, flop the glafs very well, and fet it in the 
Sun for a Week or more; thenfqueeze out the Pop¬ 
pies with your Hand, and fweeten it to your Taile 
withdouble-refin’d Sugar, and put to it an ounce 

and 
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and half of Alkermes perfum’d, mix it well toge¬ 
ther and bottle it up. This is in imitation of red 

Rofa-folis. 

/ *• 

To make Cherry Brandy. 

T O every four quarts of Brandy, put four pounds 
of red Cherries, two pounds of black, and one 
quart of Rafpberrries, a few Cloves, a Stick of Ci- 
pamon, and a bit of Orange-peel; let thefe (land 
a Month clofe flopp’d, then bottle it off, put a 
Lump of Sugar into every bottle. 

To make Citron Water. 

T O a gallon of Brandy take ten Citrons, pare 
the outfide Rinds of the Citrons, dry the 
Rinds very well, then beat the remaining part of 
the Citrons all to mafh in a Mortar 5 and put it 
into the Brandy, flop it clofe, and let it Hand nine 
days; then diftil it, then take the Rinds that are 
dry and beat them to Powder, and infufe them nine 
days in the Spirit, and diftil it over again; fweeten 
it to your Tafle with double refined Sugar, let it 
fland in a large Jug for three Weeks; then rack 
it off into Bottles. This is the true Barbadoes’Rjs* 
ceipt for Citron Water. 

Stitch Water , 

*~pAKE a gallon of new Ale-wort, and put to it 
A as much Stone-horfe dung from the Horfc as 
will make it pretty thick, add to this a pound of 
London Treacle, two penny-worth of Ginger fliced, 
and fix penny-worth of Saffron; mix thefe toge¬ 
ther, and diftil it off in a cold Still. Take three 
or four fpoonfuls at a time. 
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To make Carr away Brandy. 

S TEEP an ounce of Carraway-feeds, and fix 
ounces of Sugar in a quart of Brandy, let it 
fteep nine Days, and clear it off: ’tis a good Cor¬ 
dial 


The Saffron Cordial. 

F I L L a large Still with Marigold Flowers, and 
drew on it an ounce of Cafe Nutmegs, that 
is, the Nutmegs that have the Mace on them ; beat 
them grotty, and take an ounce of the beft Englijh 
Saffron, pull it, and mix it with the Flowers *, then 
take three pints of Mafcadine or Tent, or Mala- 
ga Sack, and with a Sprig of Rofemary dafh it 
on the Flowers j thendiftil it off with a flow Fire, 
and let it drop on white Sugar-candy y. draw it off 
till it begins to be fowre, fave a pint of the firft 
Running to mix with other Waters on an extras 
ordinary Occafion ; mix the reft together to drink 
by it felf. This Cordial is excellent in Fainting, 
and for the Small-pox or Ague y take five or fix 
Spoonfuls at a time. 

The fine Clary IViter. 

T AKE a quart of Borage-water, and put it in, 
an earthen Jug, and fill it with two or three 
quarts of Clary-flowers frefh gathered y let it in- 
fufe an hour over the Fire in a Kettle of Watery 
then take out the Flowers y and put in as many 
frefti Flowers y and fo do for fix or feven times 
together y then add to that Water two quarts of 
the beft Sack, and a gallon of freih Flowers, and 
two pounds of white Sugar-candy beaten finally 
and diftill all off in a cold Still: Mix all the Wa¬ 
ter together when ’tis (till’d, and fweeten it to ; 
yourTafte with the fined Sygar. This is a ve- 

A 
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rywholefome Water, and the fine entertaining Wa¬ 
ter. Cork the Bottles well, and keep it cool. 

To make Spirit of Saffron. 

T A K E four drams of the beft Saffron * open 
it, and pull it afunder, and put it in a quart Bot¬ 
tle, and pour on it a pint of the ordinary Spirit of 
Wine, that of twelve-pence a quart* and add to ic 
half a pound of white Sugar-candy beaten finally 
Hop it clofe with a Cork, and a Bladder tied over 
it * fet it in the Sun, and fhake it twice a day, till 
the Candy is diffolv’d, and the Spirit is of a deep 
Orange colour* let it Hand two days longer to fet¬ 
tle, and clear it off in another Bottle, and keep it 
for ufe. A fmall fpoonful for a Child $ and a large 
one for a Man or Woman. *Tis excellent in any 
peftilential Difeafe: ’Tis good againft Colds, or 
the confumptive Cough.. 

Black Cherry Water for Children. 

T AKE fix pounds of black Cherries, and bruife 
them fmall * then put to them the tops of Rofe- 
mary, Sweet-marjoram, Spearmint, Angelica, Balm, 
Marigold-flowers, of each a handful* dried Vio¬ 
lets one ounce * Annifeeds and fweet Fennel-leeds, 
of each half an ounce bruifed. Cut the Herbs fmall, 
and mix ail together, and diftil them off in a cold 
Still. This Water is excellent for Children, giving 
them two or three fpoonfuls at a time. 

To make Gripe Water * 

T AKE two dozen Bunches of Pennyroyal, Aired 
grofly* then take Coriander-feeds, Annifeeds, 
fweet Fennel-feeds, Carraway-feeds* bruife them 
all, and put them to the Herbs in an earthen Pot * 

kle on them a quart 
night* the next day 

diffil 


mix them together, and fprin 
of Brandy* let them ffand all 
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diftil it off, and take fix, feven, or eight fpoon* 
fuls of this Water, fweeten’d with Syrup of Gilli- 
flowers. Drink it warm, and go to bed *, cover 
very warm, to fweat if you can ; and drink fome 
of it as long as the Gripes continue. 

To make the Dropfy Water. 

*~]p A K E a bufhel of pick’d Elderberries, put them 
i in a large Tub; put in as much Water or ftrong 
Beer as will cover them, and put in .a quart of Ale- 
yeaft, and a . piece of Leaven as big as a penny 
Loaf; break it to pieces, and ftir it together once 
or twice a day, for eight days together; then put 
them in a Pot, and diftil it off in an Alembick : 
Draw off a gallon of Water from this quantity. It 
rauft be drank three times a day; in the Morning 
faffing, before Dinner, andlaft at Night, till you 
have drank up the quantity. 

Lilly of the Valley Water . 

T AKE the Flowers of Lilly of the Valley, and 
diftil them in Sack, and drink a fpoonful or 
two, as there is occafion. It reftores Speech to 
thofe who have the dumb Palfey, or Apoplexy: It 
is good againft the Gout; it comforts the Heart, 
and ftrengthens the Memory; it helps the Inflam¬ 
mations of the Eyes, being dropt into them; and 
the Flowers put into a Glafs clofe ftopt, and fee 
into a Hill of Ants for a Month, then take it 
out and you will find a Liquor that comes from 
the Flowers, which keep in a Vial; it eafeth the 
Pains of the Gout, the Place affected being anointed 
therewith. 
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To make Vertigo-water. 

A K E the Leaves of red Sage, Cinquefoil, 
A Sandine and Wood Betony, of each a good 
handful 3 boil them in a gallon of Spring-water, 
till it comes to a quart *, when his cold, put into it 
a penny-worth of Roch-Allum, then bottle it up. 
When you ufe it, put a little of it in a Spoon, or 
in the Palm of your Hand, and fnuff it up. Go not 
into the Air prefently3 it mull be made between 
the firft and tenth of May . 

Dr. Burgefs’s Antidote aga'mfl the Plague. 

r T““' A Iv E three pints of Mufcadine, and boil there- 
A in one handful of Sage, as much Rue, Ange¬ 
lica Roots one ounce, Zedoary-roots one ounce, 
Virginia Snake-root half an ounce, Saffron twenty 
grains. Let all thefe boil till a pint be confumedj 
then drain it, and fet it over the Fire again, and 
put therein two penny-worth of long Pepper, half 
an ounce of Ginger, as much Nutmegs. Beat all 
the Spices, and let them boil together a little, and 
put thereto a quarter of an ounce of Mithridate, 
and as much /^jwVtf-Treacle, and a quarter of a pint 
of the bed Angelica-water: Take it warm both 
Morning and Evening, two fpoonfuls if already 
infe&ed 3 if not infe&ed, one fpoonful is enough 
for a day: Half a fpoonful in the Morning, and as 
much at Night. This had great Succefs, under 
God, in the Plague3 ’tis good likewife againfl the 
Small-Pox, or any other pefliiential Difeafe. 

The Lady Onflow’* Water for the Stone. 

T AKE as much Saxafrage, as being didill’d 
will yield two quarts of Water 3 then take a 
peck ot Hog’s hawes, and bruife them well3 then 
take Filipendula andParfley of each three handfuls, 

Parfley 



24° The Compkat Hotifewife. 

Parfley of Breakftone and Mother-thyme, of each 
two handfuls } Marfhmallow-roots, Parfley-roocs, of 
each one handful} four large Horfe-radifh-roots, 
red Nettle-feed and Burdock-fced, of each one 
ounce; bruife the Seeds, cut the Herbs, and (lice 
the Roots, and mix ’em well together with three 
quarts of White-wine, and as much new Milk from 
the Cow. So diftil them and the Saxafrage-water 
together in a cold Still, and draw it off as long as 
any Water will come* the Saxafrage muff be di- 
ffill’d in May, and the other Water the latter end of 
September or October, when the Hawes are ripe. Let 
the Perfon when the Fit of the Stone cometh, take 
three or four fpoonfuls of White-wine, and as much 
of this Water mix’d together} if the Diftemper 
abate not, take fix fpoonfuls of this Water once in 
two hours tiil’tis removed > you may if you pleafq 
fweeten it with Syrup of Marfiimallows. 

Centaury-water. 

T AKE one pound of Gentian, and fix pounds 
of green Centaury, beat the Gentian, and 
ihred the Centaury, and put them into an earthen 
Pot, and put to them as much White-wine as will 
cover them, let it fiand five days and diftilit in an 
ordinary Still. This is an excellent Water. Take 
three or four fpoonfuls at a time in a Morning, and 
fall z hours after it, and ufe Exercife } likewife take 
it at Night an hour or two before you go to Bed. 

To make Htera-picra. 

T AKE a Dram of Hiera-picra, and a Dram of 
Cochineal, and two Drams of Annifeeds, 
beat them all very fine} then put them into a Bot¬ 
tle with a pint of the beft Sack* and a pint of Bran¬ 
dy } {hake them well together five or fix days-, then 
let it ftand to fettle i z hours, fo pour it off into 
another Bottle clear from the Dregs* and keep it for 

ufe. 
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life. ’Tis very good againft the Cholick or Stomach- 
ach, and removes any thing chat offends th< Sto¬ 
mach 5 take four fpoonfuls of it faffing, and faff two 
hours after it: You muff take it conffamly three 
Weeks or a Mont'h, and ’tis well to drink the fol¬ 
lowing Drink after it. 

Take new-lay’d Eggs and break them •, fave the 
Shells, and pull off the Skin that is in the infidel 
dry the Shells and beat ’em to Powder j lift them, 
and put fix fpoonfuls of this Powder into a quart 
of thefe Waters, half a pint of Fennel-water, half 
a pint of Parfley-water, half a pint of Mint-wa¬ 
ter, half a pint of black Cherry-water. Take a 
quarter of a pint at a time, fhakirig the Glafs wheil 
you pour it out. Take this three times a day, at 
eleven in the Morning, at three in the Afternoon, 
at Eight at Night, and you fhould take it as long 
ds you take the Hiera-picnn 


To make Lime-water. 


1 

T A K E a pound of unflack’d Lime, and put it 
into an earthen Jug well glazed, and put to it 
a gallon of Spring-water boiling hot j cover it clofe 
till ’tis cold; then fclim it clean, and let it (land 
two days; then pour it clear off into Glafs Bottles,' 
and keep it for life. The older the better * the Vir¬ 
tues are as follows. 


For a Sore, warm fome of the Water and wafh the 
Sore well with it for half an hour* then lay a Plai- 
ftef on the Sore of fome gentle thing, and lay a Cloth 
over the Plaifter four or five Doubles, wet with this 
Water, and as it dries wet it again, and it will heal it. 

For a Flux or Loofenefs, take two fpoonfuls of it 
cold in the Morning and two at Night, as you go to 
Bed 5 do this feven or eight days together, for a 
Man or Woman, but if for a Child one fpoonful at 
a time is enough, and if very young half a fpoonful 
at a time. It will keep twenty Years, and no one 
who has not experienced it, knows the Virtues of it. 
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A Milk-water for a cancerous Breajl. 

T AKE fix quarts of new Milk, and four hand¬ 
fuls of Cranes-bill, that fort of it that has 
little Buds on it, and is long in the Stalky and four 
hundred of Wood-lice, diftil this in a cold Still with 
a gentle Fire. Then take one ounce of Crabs-Eyes, 
and half an ounce of white Sugar-candy both in 
fine Powder; mix them together, and take a Dram 
of the Powder in a quarter of a pint of the Milk- 
water in the Morning, at Twelve at Noon, and at 
Night. Continue taking this three or four Months, 
Tis an excellent Medicine. 

Cock-water for a Confumptton. 

T AKE an old red Cock from a Barn-Door, pull 
him alive, then kill him and quarter him, and 
with clean Cloths wipe the Blood from him ; then 
put the Quarters into a cold Still, and part of a Leg 
of Veal, and put to them two quarts of old Malaga 
Sack, a handful of Thyme, as much fweet Marjo¬ 
ram and Rofemary, two handfuls of Pimpernel, 
four of Dates ftoned and fliced, one pound of Cur¬ 
rants, as many Raifins of the Sun ftoned, a pound 
of Sugar-candy finely beaten; when all is in, pafte 
up the Still. Let it ftand all Night, the next 
Morning ftill it, and mix the Water together, and 
fweeten it to your Tafte with white Sugar-candy. 
Drink three or four fpoonfuls an hour before Din¬ 
ner and Supper. Diftil this Water in May. 

Another Water againft a Confumptton . 

T AKE a pound of Currants, and of Hart’s- 
Tongue, Liver-wort, and Speed-well, of 
each a large handful; then take a peck of Snails, 
lay them all Night, ii) Hyfop, the next Morning, 
rub and brujfe them, and diftil all in a gallon of 

new 
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A Drink to preferve the Lungs. 

T AKE three pints of Spring-water, put to it 
one ounce of flower of Sulphur, and let it boil 
on a flow Fire till half is confumed* then let it 
ftand to fettle, and (train jt out, and pour it on one 
ounce of Liquorifli fcraped, and a Dram of Corian¬ 
der-feeds, and as many Annifeeds bruited. Let it 
(land to fettle, and drink a quarter of a pint Morn-, 
ing and Night. 

\ 

An excellent Snail-water. 

Hp A KE of Comfry and Succory Roots of each 
1 four ounces, Liquorifh three ounces, the Leaves 
of Hart’s-Tongue, Plantane, Ground-Ivy, red Net¬ 
tles, Yarrow, Brooklime, Water-crefTes, Dandelion , 
and Agrimony, of each two large handfuls: Gather 
thefe Herbs in dry Weather, and do not wafhthem, 
but wipe them clean with a Cloth * then take f oo of 
Snails cleanfed from their Shells, but not fcoured, 
and of whites of Eggs beaten up to a Water one pint, ' 
four Nutmegs grofly beaten, the yellow Rind of one 
Lemon and one Orange; bruife all the Roots and 
Herbs, and put them together with the other Ingre¬ 
dients in a gallon of new Milk, and a pint of Ca- , 
nary ^ let them (land clofe covered forty eight hours, 
and then diftil them in a common Still with a gentle 
Fire * this quantity will fill your Still twice, it will 
keep good a Year, and is beft when made Spring or 
Fall, but ’tis the beft when new: you mull not 
cork up the Bottles in three months, but cover 
them with Paper: it is immediately fit for ufe, apd 
when you ufe it, take a quarter of a pint of this - 
Water, and put to it as much Milk warm from the, 
Cow, and drink it in the Morning, and at four a- 
Clock in the Afternoon, and faff two hours after it. 
To take Powder of Crabs-eye's with it, as much as 
'Will lie on a Six-pence, mightily affifts to fwceten 

R 3 the 



i4 2 - Compleat Houfewife. 

A Mdk-water for a cancerous Breafi. 

T AKE fix quarts ©f new Milk, and four hand¬ 
fuls of Cranes-bill, that fort of it that has 
little Buds on it, and is long in the Stalk, and four 
hundred of Wood-lice, diftil this in a cold Still with 
a gentle Fire. Then take one ounce of Crabs-Eyes, 
and half an ounce of white Sugar-candy both in 
fine Powder; mix them together, and take a Dram 
of the Powder in a quarter of a pint of the Milk- 
water in the Morning, at Twelve at Noon, and at 
Night. Continue taking this three or four Months, 
Tis an excellent Medicine. 

Cock-water for a Confumptton . 

T AKE an old red Cock from a Barn-Door, pull 
him alive, then kill him and quarter him, and 
with clean Cloths wipe the Blood from him ; then 
put the Quarters into a cold Still, and part of a Leg 
of Veal, and put to them two quarts of old Malaga 
Sack, a handful of Thyme, as much fweet Marjo¬ 
ram and Rofemary, two handfuls of Pimpernel, 
four of Dates ftoned and fliced, one pound of Cur¬ 
rants, as many Raifins of the Sun ftoned, a pound 
of Sugar-candy finely beaten; when all is in, pafte 
up the Still. Let it ftand all Night, the next 
Morning ftill it, and mix the Water together, and 
fweeten it to your Tafte with white Sugar-candy. 
Drink three or four fpoonfuls an hour before Din¬ 
ner and Supper. Diftil this Water in May . 

Another Water againfi a Confumptton . 

T AKE a pound of Currants, and of Hart’s- 
Tongue, Liver-wort, and Speed-well, of 
each a large handful; then take a peck of Snails, 
lay them all Night in Hyfop, the next Morning 
rub and brujfe them, and diftil all in a gallon of 

new 
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A Drink to preferve the Dungs. 

T AKE three pints of Spring-water, put to it 
one ounce of flower of Sulphur, and let it boil 
on a flow Fire till half is confumedj then let it 
ftand to fettle, and ftrain ,ic out, and pour it on one 
ounce of Liquorifh fcraped, and a Dram of Corian¬ 
der-feeds, and as many Annifeeds bruifed. Let it 
ftand to fettle, and drink a quarter of a pint Morn-, 
ing and Night. 

An excellent Snail-water. 

HP A KE of Comfry and Succory Roots of each 
1 four ounces, Liquorifh three ounces, the Leaves 
of Hart’s-Tongue, Plantane, Ground-Ivy, red Net¬ 
tles, Yarrow, Brooklime, Water-crefles, Dandelion 
and Agrimony, of each two large handfuls: Gather 
thefe Herbs in dry Weather, and do not wafhthem, 
but wipe them clean with a Cloth 5 then take yoo of 
Snails cleanfed from their Shells, but not fcoured, 
and of whites of Eggs beaten up to a Water one pint, 
four Nutmegs grofly beaten, the yellow Rind of one 
Lemon and one Orange j bruife all the Roots and 
Herbs, and put them together with the other Ingre¬ 
dients in a gallon of new Milk, and a pint of Ca- 
nary * let them ftand clofe covered forty eight hours, 
and then diftil them in a common Still with a gentle 
Fire * this quantity will fill your Still twice, it will 
keep good a Year, and is beft when made Spring or 
Fall, but 5 tis the beft when new: you mu ft not 
cork up the Bottles in three months, but cover 
them with Paper: it is immediately fit for ufe, aqd 
when you ufe it, take a quarter of a pint of this - 
Water, and put to it as much Milk warm from the 
Cow, and drink it in the Morning, and at four a- 
Clock in the Afternoon, and fall two hours after it. 
To take Powder of Grabs-eye's with it, as much as 
^ill lie on a Six-pence, mightily aflifts to fwceten 
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the Blood. When you drink this Water, be very 
regular in your Diet, and eat nothing fait or fowre. 

Eye-water. 

T AKE Orrice-root iliced two ounces, white 
Copperas finely beaten one ounce, put them 
three pints of running Water, Ibake it well three 
or four days, and then ufe it 5 if a watry Eye, you 
may add a bit of Bole-Armoniack. 

To make Briony-water. 

T AKE twelve pounds of Briony-root, pound it 
to Mafb, then talte one quart of the Juice of 
Rue, one quart of the Juice of Mugwort-Leaves, 
of Savin three handfuls, fweet Bafil two handfuls. 
Mother of Thyme, Nepp and Pennyroyal of each 
three handfuls. Dittany of Crete and dry’d Orange- 
peel of each four handfuls, Myrrh two ounces 9 
Caftor one ounce, both powdered, and likewife the 
Orange-peel 3 diftil this off in an Alembick: firft 
cut your Herbs and put them in the bottom of your 
Still, then put in your Briony-root, then mix your 
Powders in a China difh »with forpe Sack, then 
pour in fix quarts of Sack. Clofe up your Still, 

and draw it off, 

* 

A Water to take after taking Balfam of 

Tolu. 

T AKE a pint of whites of Eggs beaten to a 
Froth, five Nutmegs bruifed, two handfuls of 
dry’d Spearmint, two handfuls of unfet Hyfop, add 
to thefe a gallon of new Milk, <ind diftil it off in 
a cold Still. You may draw off about three pints, 
take fix fpoonfuls of this Water at a time with Su¬ 
gar-candy iq it. 
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To make the true Daffy's Elixir. 

T AKE five ounces of Annifeeds, three ounces of 
Fennel-feeds, four ounces of Parfley-feeds, fix 
ounces of Spanif).) Liquorifh, five ounces of Sena, 
one ounce of Rhubarb, three ounces of Elecam¬ 
pane, feven ounces of Jallap, zi drams of Saffron, 
fix ounces of Manna, two pounds of Raifins, a 
quarter of an ounce of Cocheneal, two gallons of 
Brandy ; ftone the Raifins, (lice the Roots, bruife 
the Jallap, put them all together, keep them clofe 
cover’d i f days, then ftrain it out. 

For any Man or Be aft bitten by a mad 

Dog. 

T AKE Sage Leaves and Rue, of each a good 
handful, two or three heads of Garlick, four 
Penny-worth of the beall Treacle, a handful of the 
fmalleft fhavings of Tin or Pewter, boil all thefe in 
a quart of flrong Ale in a Pipkin, or flone Crock, 
clofe flopp’d and pafled over, and fet it to boil in a 
Kettle of hot Water, and put it over the fire for 
two hours: It will be apt to fly up, therefore put 
a Pye-plate and Bricks upon the top of the Pafle. 
Give, or rather pour it into the Party bitten by five 
or fix fpoonfuls at a time, according to the Strength 
of the Party bitten, whether it be Man or Dog, or 
other Creature. This mufl be given three days be¬ 
fore the full or new Moon next happening after the 
Party has been bitten. 

Milk Water . 

T AKE two good handfuls of Wormwood, as 
much Carduus, as much Rue, four handfuls 
of Mint, as much Balm, half as much Angelica, 
cut thefe a little, put them into a cold Still, and put 
to them three quarts of Milk; let your fire be quick 

R 4 till 
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till your Still drops, then a little flower. You may 
draw off two quarts} the.firfl: quart will keep all the 
Year 3 this is extraordinary good in Fevers, fweet- 
en’d with Sugar or Syrupjaf Cloves. 

A Powder to cure a Rupture. 

I N the latter End of March get half a pound of 
knots of Scurvy-grafs before they are quite 
blown, one pound of Comfry-roots, half a pound 
of Fcrp-ropts, one ounce of Juniper-berries, one 
ounce of Dragon’s-blood, half a pound of the roots 
of Solomon-leal, a quarter of an ounce of Nutmegs, 
a quarter of an ounce of Mace} fcrape your roots 
very clean, and flice them thin, and put every fort 
by themfelves in a clean Paper Bag ; lay them on a 
clean earthen Diih, and let them be put in a flow 
Oven till they are dry enough to powder; You 
raud do the like to. your Scurvy-grafs, that they 
may be all finely powdered, and mix'd together 
and kept up clofe in a Glafs with Paper round it. 
You may in any Liquor give as much of this-Pow- 
der to a young Child as will lie on a Sixpence. 
Morning and Night} to one of feven Years, more, 
to a Man or Woman as much as will lie on a Shil¬ 
ling : Put the Powder in a Spoon and wet it to mix^ 
and take it three Weeks. 

Plain Htera-Picra. 

P UT one ounce of Hiera-Picra into one quart 
of Brandyj let your Bottle hold more than a 
quart, that you may have room to fhake it} let it 
ftand five Days near the fire, fhaking it often and 
itop it clofe. This is a good Purge, take half a 
quarter of a pint going to Bed, drink a draught of 
warm Ale or Broth a little while after it. You may 
take it nine or ten days together} it opens the Sto¬ 
mach, caufes Digefiion, prevents green Sicknefs, 
and kills Worms in Children. 

• i • ‘ ■* 

A very 
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A very good Remedy for a hollow aching 

Tooth. 


T A K E of Camphire and crude Opium, of each 
four grains \ make, them into three Pills, with 
as much Oil of Cloves as is convenient, roll them 
in Cotton, apply one of them to the aching Tooth, 
and repeat if there is Occafion. " 

A Method to cure the "Jaundice which has 
been trfd with great Succe/s 

I N the firft place give the Patient a Vomit of the 
Infufion of Crocus Metallorum, and Oxymel 
of Squils, according to his Conftitution * then take 
pf Aloes and Rhubarb, of each two Scruples, of 
prepared Steel one Dram, Tartar vitriolated one 
fcruple* make Pills with Syrup ofHorchound, of 
which give four every Night. 

Take pf the Roots of Turmerick, half an ounce. 
Tops ,of Centaury the leffer, Roman- Worm wood 
and Horehound, of each a handful, Roots of the 
greater Nettle two ounces > boil them in three pints 
of Water, to the Confumption of half $ when it 
is almoft boil’d enough, add to it Juniper-berries an 
ounce, yellow Sanders and Gcofe-dung made into 
a Nodolo.us, of each three Drams, Saffron twoferu- 
pies, Rhenifh W ine a pint; when it is boil’d enough 
It rain it, and add to it compound Water of Snails 
and Earth-worms, of each two ounces. Take three 
ounces of it after each time of taking the following 
Ele6tuary. 

Take of the Conferve of Sea-wormwood, of the 
outward Rind of Orange-peek, of each two ounces,' 
of Species Diacurcumx, and prepared Steel, of 
each three drams, of prepared Earth-worms and 
Rhubarb, of each two drams. Flowers ofSal-Ar- 
moniack and Salt of Amber, of each two fcruples, 
of Saffron powder’d one Temple, with a fufficienr 
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Quantity of Syrup of Horehound ; make an Ele¬ 
ctuary, of which take the quantity of a large Nut¬ 
meg twice a day, drinking three ounces of the bit¬ 
ter TinCture after it. 

For a Rbeumatifm, or Pain in the Bones.~ 

T A K E a quart of Milk, boil it and turn it with 
three pints of fmali Beer, then (train the Pof- 
feton fevenor nine globules of Stone-Horfe dung 
tied up in a Cloth, and boil it a quarter of an hour 
in the Poflet-drink 3 when ’tis taken off the Fire, 
prefs the Cloth hard, and drink half a pint of this 
Morning and Night hot in Bed. If you pleafe, 
you may add White-wine to it. This Medicine is; 
not good, if troubled with the Stone. 

To make Treacle-water . 

T AKE Juice of green Walnuts four pounds, and 
of Rue, Carduus, Marigolds, and Balm, of 
each three pounds, Roots of Butter-bur halfa pound. 
Roots of Burdock one pound, Angelica and Mafter- 
wort, of each half a pound, Leaves of Scordium 
fix handfuls, Venice -Treacle and Mithridate of each 
halfa pound, old Canary-wine two pounds, White- 
wine Vinegar fix pounds, Juice of Lemons fix 
pounds; diftil this in an Alembick, and on any 
illnefs take four fpoonfuls going to bed. 

To make Ufquebaugh. 

T O three gallons of Brandy put four ounces of 
Annifeeds bruifed 3 the next day diftil it in a 
cold Still pafted up 3 then ferape four ounces of Li- 
quorifh, and pound it in a Mortar, dry it in an 
Iron Pan, do not burn it, put it in the Bottle to 
your diftill’d Water,* and let it ftand ten days: 
Then take out the Liquorifh, and to every fix quarts 
qf the Spirits put in Cloves, Mace, Nutmegs, Ci~ 

namon, 
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narnon and Ginger, of each a quarter of an ounce. 
Dates Honed and fliced four ounces, Raifins Honed 
half a pound: Let thefe infufe ten days, then Hrain 
it out, and tinfturc it with Saffron, and bottle it 
and cork it well. 

To make Mr. Denzil Onflow’* Surfeit- 

Water. 

T AKE a gallon and half of the befl Brandy^ 
half a bufhel of Poppies, half a handful of 
Rue, half a handful of Wormwood, one handful 
of Sage, one handful of Balm, one handful of un* 
fet Hyfop, one handful of Mint, one handful of 
Sweet-marjoram, half a pound ofRofa-folis, wafh, 
and pick, and dry thefe Herbs in a coarfe Cloth, 
then Hired them very fine. Take half a pound of 
Liquorifh fcraped and pulled into Threads, one 
ounce of Coriander feeds, one ounce of Annifeeds, 
a few Cloves allbruifed, a pound ofRaifins Honed, 
one pound of Loaf-fugar, put all thefe in an ear¬ 
then Jar covered very clofe, and fet it in a cool 
Cellar, and Hir them twice a-day till the Poppies 
look pale; put a little Saffron in with the other In¬ 
gredients, Hrain it off into another Jar, and in a 
Fortnight, when ’tis fettled, bottle it. 

Mix the Herbs that are ffrained from it with 
Milk; diffii it; ’tis a Cordial Milk- water. 

An approv’d Medicine for the Drop/y. 

T AKE about three fpoonfuls of the beff Mu- 
Hard-feed, and about a handful of Bay-berries, 
the like quantity of Juniper-berries, one ounce of 
Hotfe-radiffi, and about half a handful of Sage of 
Virtue, as much Wormwood Sage, and half a 
handful of Scurvy-grafs, and a quarter of a hand¬ 
ful of ftinking Orach, and a little fprig of 
Wormwood, a fprig of green Broom, and half an 
ounce of Gentian-root; fcrape, wipe, and cut all 

thefe. 
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thefe, and put them into a Bottle that will hold a 
gallon-, then fill the Bottle with the bed ftrong 
Beer you can get then flop it clofe, and let it 
fland three or four days, and drink every Morning 
fading half a pint. 

A Remedy for Rheumatic k Pains. 

T AKE of Sena, Hermodadts, Turperhumand 
Scammony, of each two drams 5 of Zedoary, 
Ginger and Gubebs, of each one dram* mix them 
and let them be powdered ; the Dofe is from one 
dram to two, in any convenient Vehicle. Let the 
Parts affe&ed be anointed with this Liniment: 
Take Palm Oil two ounces: Oil of Turpentine one 
ounce, Volatile Salt of Hartfhorn two drams ; af¬ 
terwards lay on a Plaider of Mucilaginibus. Some 
that have been very much troubled with Rheuma- 
tick Pains, have, by taking of Spirit of Hartfhorn 
Hi compound Water of Earth-Worms, found migh? 
ty Benefit. 


An excellent Medicine for the Jpotted, and 
all other malignant Fevers. 

T'AKE of the bed Virginia Snake-Weed, and 
X Root of Contrayerva finely powder’d, of each 
half a fcmple, GW-ftone half a fcruple, Cador and 
Camphire, of each five Grains; make them into a 
Bolus, with a fcruple of Venice- Treacle, and as 
much Syrup of Peony as is diffident; to repeat 
the Bolus every fix hours, drinking a Draught of 
the following Julep after it. 

Take of Scorzonera-roots two ounces. Butterbur- 
roots half an ounce, of Balm and Scordium, of 
each an handful, of Coriander-feeds three drams, 
of Liquorifh, Figs, and Raifins, of each an ounce; 
let them boil in three pints of Conduit* water to a 
quart, then drain it, and add to it compound 
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Peony Water 3 ounces, Syrup of Rafpberries an 
ounce and half. Let the Patient drink of it plen¬ 
tifully. 

A Specifick Cure for flopping Blood. 

MPAKE two ounces of clarified Roch-Allum; 

A let it be finely powder’d, and melt it in a fil- 
ver Ladle* then add to it half an ounce of Dragon’s 
blood in Powder, and mix them well together* then 
take it off the Fire, keeping it ftirr’d till it come to 
the confidence of a foft Pafle, fit for making up in¬ 
to Pills; make your Pills into the bignefs of a large 
Pea* and as the Pafle cools, warm it again to fuch 
a degree, as the whole quantity may be made into 
Pills. This Medicine is proper in all Cafes of vio¬ 
lent Bleeding, without exception. The ordinary 
or ufual Dofe is half a grain; to be taken once in 
four hours, till the Bleeding flops* taking a glafs 
of Water or Ptifan after it, and after every Dofe * 
and another of the fame Liquor a quarter of an 
hour after. In violent Cafes, give half a dram for 
a Dofe. 

To make Stoughton’* Elixir. 

P ARE off the Rinds of fix Sevil- Oranges very 
thin, and put them in a quart Bottle, with an 
ounce of Gentian fcrap’d and fliced, and fix penny¬ 
worth of Cochencnl; put to it a pint of the beft 
Brandy * fhake it together two or three times the 
firft day, and then let it fland to fettle two days, 
and clear it off into Bottles for ufe. Take a large 
Tea fpoonful, in a glafs of Wine in a Morning, 
and at four in the Afternoon: Or you may take.c 
in a difh of Tea. 

An EleBuary for a Cough. 

T AKE ConferveofRed-rofes two ounces, Con- 
ferve of Hips one ounce* Lticatellus’s Balfam 

half 
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half an ounce3 Spices of Hiatragacanth frigid one 
dram, Syrup of Balfam three drams 5 mix all to** 
gether well 3 take the quantity ofafmall Bean three 
times a day. 

Excellent Lozenges for a Cough . 

T AKE a pound of brown Sugar-candy, and d 
pound of Loaf-fugar*, beat and fearce them 
through a fine Sieve; Take an ounce of the JuiCe 
of Liquorifli, anddiffolve it in three or four fpoon- 
fuls of Hyfop-water over a gentle Fire3 then mix 
your Sugar and Sugar-candy with one dram of 
Orace-powder, one dram of the Powder of Elicarn- 
pane, of Gum-draganc powder’d half a dram 3 add 
one dram of the Oil of Annifeeds, and one grain of 
Musk : Mix all thefe together, and work it into a 
Pafte 3 and roll them into Lozenges the bignefs of 
a Barley-corn, or fomething larger; 



L ET the Party take of the Syrup of (linking 
Orace a fpoonful night and morning for a 
Week or more 3 then as follows: Take three pints 
of good Ale, boil it in the Piths of three Ox-Backs^ 
half a handful of Clary, a handful of Nep (or Cat 
Bos,) a quarter of a pound of Dates (toned, lticed* 
and therith taken out 3 a handful of Raifins of the 
Sun (toned, three whole Nutmegs prick’d full of 
holes. Boil all thefe till half be wafted 3 (train it 
out, and drink a fmall Wine-glafs full at your go¬ 
ing to Bed. As long as it lafts accompany not with 
your Husband. During the taking, or fome time 
before, be very chearful, and let nothing difquiet 
you. 

Take Shepherd’s-purfe a good handful, and boil 
it in apint of Milk till half be confirmed, and drink 
it ofE 


For 
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For a Burn or Scald. 

T AKE Laurel Leaves, chop them in Hog’s 
Greafe $ ftrain it, and keep it for ufe. 

To make Necklaces for Children in cutting 

Teeth . 

T AKE Roots of Henbane, of Orpin and Ver¬ 
vain 5 fcrape ’em clean with a fharp Knife, 
cut them in long Beads, and firing them green; 
firft Henbane, then Orpin, then Vervain; and lb 
do till ’tis the bignefs of the Child’s Neck. Then 
take as much red Wine as you think the Necklace 
will fuck up, and put into it a dram of red Coral, 
as much Angle Peony-root finely powder’d. Soak 
your Beads in this 2.8 hours, and rub the Powder 
on the Beads. Syrup of Lemons, and Syrup of 
Angle Peony, is excellent to rub the Child’s Gums 
with very frequently. 


A Medicine for the Cholick, which not on¬ 
ly gives Fafe in the moft violent Fits, but 
alfo 3 being often ufed 3 prevents their 
returning. 


T AKE of the beft Manna, and Oil of fweet 
Almonds, of each an ounce and half; of Ca¬ 
momile-flowers boiled in Poflet-drink an handful* 
let the Poflet-drink be firained from the Flowers, 
and mingled very well with the Oil of Almonds 
and Manna; let the Patient take it three days fuc- 
ceflively, and afterwards every third day for a Fort¬ 
night. 


A Receipt for a Confumptive Cough. 


T AKE of the Syrup of white and red Poppies 
of each three ounces, of Barley, Cinamon- 


water. 



The Compleat Houfewife. 

water, and red Poppy-water, of each two ounces^ 
of Tincture of Saffron one ounce, Liquid Lauda¬ 
num forty drops, and as much Spirit of Sulphur 
as will make it acid. Take three or four fpoonfuls 
of it every Night going to bed* increafe or dinii- 
niih the Dofe according as you find it agrees with' 
you. 


To make the Eye Salve. 

T AKE of frefh Butter out of the Churn, un-^ 
faked and unwaffied, two pound; fee it in’ 
a glafs Jar in the Sun to clarify three Months 5 then 
pour very clear off about a quarter of a pound, 
and put to it an ounce of Virgin Wax 5 when ’tis 
melted, put it into white Rofe-water to cool, and 
beat it in the Water half an hour, then take it out 
from the Water and mix it with half an ounce of 
redtified Tutty finely powder’d, and two Scruples 
of Maffick beaten and bruifed as well as pofiible* 
mix all well together, and put it in Pots for ufe> 
take a very little in your Fingers when in Bed 5 
fhut your Eye, and rub it over the Lid and Cor¬ 
ner of your Eye. 

An excellent Medicine for the Pairi in the 

Stomach. 

T AKE of Tindtura Sacra (or Tindfcure of Sa¬ 
vory) one ounce in the Morning, faffing an 
hour, then drink a little warm Ale 5 do this twice 
or three times a Week till you find Relief. 

For a Pain in the Stomach., 

T AKE a quarter of a pound of blue .Currants, 
wipe them clean and pound them in a Mor¬ 
tar with an ounce of Annifeeds bruifed; before 
you put them to the Currants, make this into a Bo-' 
lus with a little Syrup of Clovegillifiowers. Take 

every 
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-every Morning the quantity of a Walnut, and drink 
Rofemary Tea inftead of other Tea for your Break- 
faft 9 if the Pain returns, repeat it. 

For a Stitch in the Side. 

T AKE Rofin, pound and fift it, and with 
Treacle mix it into an Eleffcuary, and lick it 
F.p often in the Day or Night. 

To cure an intermitting Ague and Fever , 

<■without returning. 

T AKE Jefuits Bark in fine Powder, one Ounce, 
Salt of Steel and Jamaica Pepper, of each a 
quarter of an Ounce, Treacle or Molofloes four 
Ounces, mix thefe together, and take the quantity of 
a Nutmeg three times a Day when the Fit is off, and 
a Draught of warm Ale or White-winc after it. 

Dr. Hal 1*5 Plaifier for an AIgue. 

T AKE one Penny-worth of Black Soap, one 
Penny-worth of Gunpowder, one Ounce of 
Tobacco Snuff and a Glafs of Brandy j mix 
thefe in a Mortar very well together, fpread Plaifiers 
on Leather for the Wrifls, and lay them on an 
Hour before you e^pefib the Fit. 

Excellent for a Burn or Scald. 

T A K E of Oil of Olive three Ounces, white W ax 
two Ounces, Sheep Suet one Ounce and half, 
Mimium and Caftle-Soap, of each half an 
Ounce, Dragon’s Blood and Camphire, of each three 
Drams, make them into a Salve by melting them 
together $ anoint with Oil to take out the Fire, then 
put the Plaifter onj drefs it every Day. 
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To prevent or cure the Plague. 

T AKE three pints of Mufcadine Wine, boil 
in it a handful of Sage, and as much Rue, 
till a pint is wafted ; then ftrain it out and fet 
it on the Fire again, and put therein long Pepper, 
Ginger, Nutmegs, of each three parts of an ounce 
beaten together in fine Powder; let it boil a little, 
then put to it two ounces of Treacle, one ounce of 
Bdithridate, and a quarter of a pint of Angelica- 
water, dilfolve the Treacle and Mithridate in the 
Angelica-water, then mix all together. Take of 
it both Morning and Evening, warm, two fpoon- 
fuls; if infedted, take it in Bed and fweat with its 
but if not infedted, one fpoonful in the Morning 
may be fufficienc, and not lie to fweat after it. 
You may take half a fpoonful at Night y this is 
good in the Small-pox or Meafles. It was ufed in 
the Sicknefs-Year with great Succefs both to young 
and old. 

Water in a Consumption^ or in W°aknefs 

after Sicknefs . 

T AKE a Calf’s-pluck frefh kill’d, before the 
Veal is blown; take out the Pluck, but don’t 
wafh it, cut it.in pieces and put it in a cold Still, 
but firft put at the bottom of your Still a fheet of 
whitePaper well butter’d, rhenputin your Pluck, 
with Mint, Balm, Borage , Hyfop and Oak-Lungs 
of each about two handfuls,' wipe and cut the Herbs, 
but not wafh them ; put in a gallon of new Milk 
warm from the Cow, pafte up the Still, and let it 
drop on white Sugar-candy; it will draw off a- 
bout feven pints, mix it together, and bottle it 
for ufe. Drink a quarter of a pint in the Morning, 
and as much at four in the Afternoon. 


A Stay. 




A Stay to prevent a fore Throat in the 

Small-Pox . 


T x^KE Rue, {bred it very fine, and give it a 
bruife; mix with it Honey and Album-Grae- 
cum, and work it together y put it over the 
Fire to heat, few it up in a Linen Stay, and 
apply it to the Throat pretty warm;. As it dries 
repeat it. 


To prevent Pitting, and to take off 

Rednefs. 


T AKE Rue and chop it, boil it in Hog’s-lard 
till ’tis green $ {train it out and keep it for 
ufe. Warm a little in a Spoon, and with a 
Feather anoint the Face as they begin to fhell off$ 
do it as often as convenient. 


An admirable Cerecloth. 

T A K E a pound of Frankincenfe beaten, fine and 
a pound of Rofin beaten, a pound of black 
Pitch, and four ounces of Cummin-feeds 
powder’d, four Penny-worth of Saffron dried and 
powdered, four Penny-worth of Mace beaten and 
lifted, four Penny-worth of Cloves beaten fine, an 
ounce of Liquid Laudanum, and a pound of Deer- 
fuet. ' 

Seafon anew Pipkin j firft lay it in cold Water, 
then boil Water in it, and fet it by till ’tis cold > 
then dry it and put in your Deer-fuet, and let it 
melt, fhaking it about as you do for melting But¬ 
ter j then put in your Frankincenfe, Rofin, Pitch, 
Cummin-feed, Saffron, Mace, Cloves, and fet ’em 
over the Fire and let them have a boil or twoj 
then take them off and fet it by a little, and then 
fprinkle in your Liquid Laudanum let it fimraer 

S l lit- 
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a little, take it off, and when ’tis fit to fprcad, 
fpread it on the thicked brown Paper, and ufe it 
on occafion. ’Tis good for Bvuifes, Aches Pains, 
Burns, Scalds, and fore Breads $ wipe the Plai¬ 
ner every day, and put it on again one or two 
PJaifters will do. 

For the Cholkk. 

T AKE of Oamomilerflowers, and Mallow- 
Leaves, of each a handful j Juniper-berries, 
and Fqenugreek Seeds, of each half an ounces let 
the S^eds and Berries be bruifed, boil them in a 
pint of Water, add to it drain’d, of Turpentine 
didolv’d, with the yolk of an Egg and Oil of Ca¬ 
momile, of each an ounce, Diacatholicon 6 drams, 
Hiera Picra two drams, mix and give it, after the 
Operation of the Cl.yder, give the Patient the fol¬ 
lowing Mixture : f ake of Rue and Camomile- 
water, of each an Ounce, Cinamon-water an 
Ounce, Liquid Laudanum twenty drops, Syrup of 
white Poppies an ounce; 

How to make the Lime-Drink, famous 
for curing the Stone. 

T AKE a good half peck of Lime-dones new 
burnt, and put them into four gallons of Wa* 
^er, djr it well at the fird putting in, then let it 
dand and dir it again \ as foon as it is very well fet¬ 
tled, drain off the clear into a large Pot, and put 
to it 4 ounces of Sadafras, and four ounces of Li- 
quorifh, diced thin, Raifins of the Sun doned one 
pound, half a pound of blue Currants, Mallows and 
Mercury of each a handful. Coriander, Fennel and 
Annifeeds, of each an ounce* let the Pot da.nd 
clofe covered for nine days 3 then drain it, and 
being fettled, pour the cleared of it into Bottles y 
you may drink half a pint of it at a time, as of¬ 
ten as you pleafe) in your Morning’s Draught 
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put a dram of Winter Cherries powdered. This 
has cured fome that have been fo tormented with 
the Stone in the Bladder, that they could not make 
Water, after they had in vain tried abundance of 
other Remedies. 

A Rec'tpe for the Cure of the Stone and Gra¬ 
vel, whether m the Kidneys , Ureters , 
or Bladder. 

T AKE MarihmalloW Leaves, the Herb Mercury, 
Saxifrage, and Pdlitoryof the Wall, of each 
freih gather’d, 3 handfuls; cut them fmall with a 
pair of Sciffars, and mix them together, and pound 
them in a clean Stone Mortar, with a Wooden 
Peftle, till they come to a Mafh, then take them 
out, fpread them thin, in a broad glaz’d Earthen 
Pan, and let them lie, ftirring them about once a 
day, till they are thoroughly dry, ('but not in the 
Sun) and then they are ready, and will keep good 
all the Yearlong. Offomeof thefe Ingredients fo 
dried* make Tea, as you do common Tea, with 
boiling-hot water, as ftrong as you like to drink it, 
but the ftronger the better, and drink 3,4, or more 
Tea-Cups full of it Blood-warm, fweeten’d with 
coarlc Sugar, every Morning and Afternoon, put¬ 
ting into each Cup of it, at lead half a Spoonful, 
or rather more, of theexprefs’d Oil of Beech Nuts, 
frefti drawn, (which in this Cafe has been experien¬ 
ced to be vaftiy preferable to Oil of Almonds, or 
any other Oil) ftirring them about together, and fo 
to continue it for as long as you fee Occafion. 

This Medicine, how iimpie foever it may feetn 
to fome, is yet a fine emollient Remedy, is per¬ 
fectly agreeable to the Stomach, (unlefs the Beech 
Oil be ltale or rancid) and will be found to {heath 
and foften the Afperity of the Humours in general, 
particularly thofe that generate the Gravel and 
Stone, and will relax and fupple the Solids, at the 
fame time; And it is well known by all Fhyficians, 

S 5 that 



Z6t 


The Compleat Houfewife. 

that emollient Medicines to lubricate, widen and 
moiften the Fibres, fo as to relax them into their 
proper Dimenfions, without forcing the Parts, 
whereupon Obflruflrions of the Reins and Urina¬ 
ry Paffiages are opened, and by their cleanfing Pro¬ 
perties, as is this Medicine, cleared of all Lodg¬ 
ments of fandy Concretions, f Gravel and payable 
Stones, and made to yield better to the Expulfion 
of whatever may plug or ftop them up, and like- 
wife takes away, as this does, all Heat and Diffi¬ 
culty of Urine and Stranguries, and withal, by 
its foft mucilaginous Nature, cools and heals the 
Reins, Kidneys, and Bladder, giving prefent Eafe 
In the Stone Cholick, breaks away Wind, and pre¬ 
vents its Return, as it always keeps the Bowels 
laxative. 

A late Modern College Phyfician of our own, a 
Man of Learning and Probity, and who for his 
great Ingenuity and Sincerity was much efteem’d 
and refpe&ed by every Member of that Venerable 
Body, fays, in his Writings about the Stotte and 
Gravel , of one of the Ingredients in this Medicine* 
that fome People have extolVd it prodigioujly for its 
Lithontriptick or Stone-breaking Qualities ; and in 
Favour offuch an Opinion , fay\ that a certain Per fin* 
who had a very large Stone in his Bladder , which was 
taken from him by Cutting , made a Cup of it , which 
he ufually drank out of% but as he once had fome Beer 
put into it , which had that Ingredient boiled in it , 
the Cup fell to pieces in his Hands , which fudden Dif- 
folution of it was attributed to the [aid Ingredient . 
But whether this Relation be real or feign’d, or all 
or either of the Ingredients capable of making fran¬ 
gible, or mouldring into Fragments, the Stone bred 
in Human Bodies, (as are the Virtues afcribed to 
them, and to one of them more particularly) or 
whether it be poffible for any thing in Nature to 
do it, Iffiall not undertake to determine; but this is 
certain, that all the Ingredients that enter the Com- 
pofition of this Medicine are particularly noted 
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and prefcribed, tho’ indifferent Way>, as Oecafions 
offer, by all Ancient and Modern Phyficians, both, 
in their Writings and Pra&ice, in all Cafes of Gra¬ 
vel, Stone, Strangury, Stoppage of Urine, &c\ 
with great Succefs. 

Such as know not where to get the True Nut 
Oil, may have the Right Sort, and very good, 
at Mrs. Goddard' s, at the Golden Ball in Bmleigb- 
ftreet , near Exeter-Exchange in the Strand , at one 
Shilling and Six-pence the Vial. 

An excellent Vomit. 

( 

T AKE a quarter of a pound of clear Allum, 
beaten and lifted as fine as Flour, divide it 
into three parts, the ‘firft the biggeft ; put a quar¬ 
ter of a pint of Water in a Saucepan, and put in 
your biggeft Paper of Allum, .and let it fimmer 
over the Fire, but not boil > take it off, cool it to 
blood warm}' drink it off, but take nothing after 
it} fit ftill till it has work’d once, keep very warm 
nor take nothing in the working; but you may 
walk about after it has work’d once} take it three 
Mornings together, or more if there be occafion, 
dll the Stomach is clear. There is no Cafe 
where a Vomit is proper, but this is good. 

A fine Purge. 

T AKE an ounce of Liquotifh, fcrape it and 
flice it thin, and a fpoonful of Coriander-feeds 
bruifed, put thefe into a pint of Water and boil,., 
it. a little; then ftrain this Water into an ounce 
of Sena, let it ftand fix hours; ftrain it from the 
Sena and drink it fafting. 

A purging Diet-drink in the Spring. 

T AKE fix Gallons of Ale, three ounces of 
Rhubarb, n ounces of Sena, i z ounces of 

S 4 Mader- 
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Mader-roots, 11 ounces of Dock-roots, i a handfuls 
of Scabious, it handfuls of Agrimony, three oun¬ 
ces of Anifeed; ilice and cut thefe, put them in & 
Bag and let it work in the Ale; Drink of it three 

or four times a Day. 

/ 

For a fore Mouth in Children. 

T AKE half a pint of Verjuice, ftrain into it 
four fpoonfuis of the Juice of Sage; boil 
this with fine Sugar to a Syrup, and with a Feather 
anoint the Mouth often, touch it not with a Cloth* 
or rub it: The Child may lick it down, it will not 
hurt it. 

To create a good Appetite , and Jlrengthen 

the Stomach. 

T * AKE of the Stomatick Pill with Gums, Ex- 
traCtum Rudii, of each a dram, Relin of Ja¬ 
lap half a fcruple, Tartar vitriolated one fcruple. 
Oil of Annifeeds, four drops ; mix with Syrup of 
Violets, and make into Pills, of which take four or 
five over Night; they are of excellent ufe in the 
Megrims and Vertigo, by reafon they carry the 
Humour off from the Stomach, which fumes up 
into the Head. 

A very good Medicine for the Bloody-Flux. 

* / 

T A K E of the belt Rhubarb finely powdered 
half an ounce, of red Sanders two drams, Ci- 
namon one dram, Crocus Martis Aftringent three 
drams, of Lucatellus’s Balfam what fuffices; make 
a Mafs of Pills, of which take three every Night 
and Morning for a Fortnight. This has cured fome 
that have loft a yaft quantity of.Blood, after other 
Remedies had proved ineffectual. 


For 




For red or fore Eyes. 

T AKE a quarter of an ounce of white Cop¬ 
peras, and an ounce of Bole-Armoniac, beat 
them to a fine Powder, and beat an ounce of Cam- 
phire grofly in an Iron Mortar j fee two quarts of 
Spring-water on the Fire, when it boils take it off^ 
and let it ftand till ’tis lukewarm, then put in)our 
Powders, flirring till cold : Drop the clear in the 
Eye. 


For a Pain in the Stomach, or Heavinefs 

of Heart. 


T AKE a pint of Rofe-water, put to it fome 
double-refin’d Sugar, and a Pennyworth of 
Saffron ty’d up in a piece of Lawn $ let it fland 
two or three Days, and then at any time take three 
fpoonfuls. 


For Fits from Wind or Cold\ 

T AKE three drops of Oil of Amber in fome 
burnt Wine, or Mace-Ale. If it is given in 
black Cherry Water, it is good to forward Labour 
in Childbed. 

To make the red Balls . 

T AKE Rue, Dragon, Rofemary, Sage, Balm, 
Betony, Plantane, Pimpernel, Dandelion, 
Scabious, Wormwood, Mugwort, Saxafrage, Red- 
bramblc-top, Tormentil, Shepherds-purfe, Lovage, 
Carduus, Centaury, Angelica, Agrimony, Fumi¬ 
tory, Scordium, of each one handful 5 gather thefe 
in dry Weather, pick and chop them, put them in 
a broad Pan, and pour on them a pint of White- 
wine, and let it fland nine or ten Days in the Sun, 
flirring it fometimes > then ftrain it out, fqueezing 
it with yopr Hand, wipe your Pan clean, and put 

in 
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in your Juice, with half an ounce of Powder of 
Pearl prepar’d, half an ounce of Venice Treacle, 
half an ounce of Powder of Coral, Powder of Crabs 
Claws two ounces, one ounce of double Confedtion 
of Alkermes, and of Bole- Armoniack powdered, as 
much as will make it the thicknefs of: a Syrup ; let 
it {land in the Sun to dry two or three days, or till 
it will roll up into Balls, what fize you pleafe; if 
’tis too thin ufe more Bole-Armoniac; dry them 
well, and keep them for ufe: Scrape a$ much as 
will lie on a Sixpence, and take it in a Glafs of 
Sack, or fmall Cordial, going to Bed. 

7 o make Elixir Ptoprietatis. 

T AKE of Myrrh four drams, Aloes four drams. 
Saffron four drams, infufe them in a pint of 
the beft Brandy ; firffc put in the Saffron, and let it 
Hand iz hours, then the Myrrh and Aloes 5 fet it 
by the fire three or four days, fhaking it very of¬ 
ten ; then ftrain it off. Take 60 or 70 drops more 
or lefs, in a little White-wine, in a Morning falling* 
for a Week or ten days together*, ’tis good for any 
Illnefs in the Stomach, or in the Bowels. ’Tis the 
bell of Phyfick for Children. 

To cure a Pimpled Face. 

T AKE an ounce of live Brimftone, as much 
Roch-Allum, as much common Salt; white 
Sugar-candy two drams, Sperma-Cete two drams; 
pound and lift all thefe into a fine Powder, and put 
it in a quart Bottle; then put to it half a pint of 
Brandy, three ounces of white Lilly-water, and 
three ounces of Spring-water *, {hake all thefe well 
together, and keep it for ufe. When you ufe it, 
fhake the Bottle, and bathe the Face well, and 
when you go to Bed, dip Rags in it, and lay it all 
over the Face, in 10 or 1 z days it will be perfe&ly 
cured. 


A Purge 
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A Purge for Hoarfenefs , or any Illnefs on 

the Lungs. 

T AKE four ounces of the Roots of Sorrel, of 
Hyfop and Maiden-hair, of each half a 
handful; Raifins a quarter of a pound lfoned, Sena 
half an ounce, Barley-water two quarts *, put all 
thefe in a Jug, and infufe them in a Kettle of 
Water two hours, ftrain it out and take a quarter of 
a pint Morning and Night. 

An EleBuary for a Cold, or Windy 

Stomach. 

T AKE Gum-Ganicum one ounce, Cubebs a 
quarter of an ounce, Cardamums a quarter 
of an ounce; beat and lift all thefe, and mix it 
with Syrup of Gillyflowers into an Ele&uary. 
Take Night and Morning the quantity of a Nut¬ 
meg; drink a little warm Ale after it. 

An EkBuary for a Pain in the Stomach. 

T AKE Conferve of Wood-forrel and Mithri- 
date an equal quantity, mix it well toge¬ 
ther, and take Night and Morning the quantity of 
a Nutmeg; fo do for fifteen days together. 

To keep Artichokes all the Tear. 

I N the latter end of the Seafon boil them till 
they be half enough, and then dry them upon 
a hair Cloth upon a Kiln the fpace of f© hours, till 
they are very dry; lay them in a dry place; when 
you ufe them foak them a Night in Water* and boil 
them till they are tender. 


5T# 
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To keep Walnuts all the Tear. 

A LMOST in the latter end of the Seafon take 
off the green Shell of your Nuts, and dry 
them on a hair Cloth on the Kiln 40 hours j when 
they are dry keep them for ufe. When you would 
ufe them foak them three days in Water, ihifting 
them three times a day. 

To make Ink , 

G E T one pound of the belt Galls, half a pound 
of Copperas, a quarter of a pound of Gum- 
arabick, a quarter of a pound of white Sugar-candy 5 
bruife the Galls, and beat your other ingredients 
fine, and infufe them all in three quarts of White- 
wine or Rain-water, and let them ftand hot by the fire 
three or four days 5 then put all into a new Pipkin, 
fet it on a flow fire, fo as not to boil 5 keep it fre¬ 
quently ftirring, and let it ftand fiye or fix hours 
till one quarter is confumed, and when cold ltrain 
it through a clean coarie piece of Linen* bot¬ 
tle it and keep it for ufe. 

To wajh Gloves . 

T AKE the yolk of an Egg and beat it* and 
egg the Gloves all over, and lay them on a 
Table, and with a hardBrufli and Water rub them 
clean > then rinfe them clean, and fcrape white 
Lead in Water pretty thick, and dip the Gloves 
in 5 let then! dry, and as they begin to dry ftretch 
and rub them till they be limber, dry and fmooth * 
then gum them with Gum-dragon fteep’d in fweet 
Water, and let them dry on a marble Stone. If 
you colour them, fcrape fome of the following Co* 
lours amongfl: the white Lead : The dark Colour is 
Umber* far brick Colour red Lead* for a Jeflamy 

yellow 
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yellow Oaker; for Copper-colour red Oaker; for 
Lemon-colour Turmerick. 

To make Pafie for Hands. 

B LANCH and beat a pound of bitter Almonds, 
and in the beating put in two handfuls of 
ftoned Raid ns, and beat them together till they 
are very fine} then take three or four fpoonfuls of 
Sack or Brandy, as much Ox Gall, three or four 
fpoonfuls of brown Sugar, the yolks of three Eggs; 
beat it well together; fet it over the fire and give 
it two or three boils} when ’tis almoft cold mix it 
with the Almonds, put it in Gallipots; the next 
day cover it clofe, and keep it cool, and it will be 
good fjve or fix Months. 



Medicines and Salves. 


To cure the Rickets. 

O P E N a Vein in both Ears between the Jun¬ 
ctures, mix a little Aqua-vitas with the 
Blood, and with it anoint the Breaft, Sides 
and Neck; then take three ounces of the green 
Ointment, and warm a little of it in a Spoon, and 
anoint the Wrifts and Ancles 4s hot as it may be 
endured ; do this for nine Nights juft before Bed¬ 
time; fhift not the Shirt all the time. If the Veins 
do not appear, rub it with a little Lint dipp’d ip 
Aqua-vitse, orelfe caufe the Child to cry; and that 
will make the Veins more vifible and bleed the 
better. 
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To make the Drink. 

T AKEa quart of Spring-water, of Liver-wort 
one handful, Liquorifh, Annifeeds, Corian¬ 
der-feeds, fvveet Fennel-feeds and Hartfhorn, of 
each an equal quantity 5 40 Raifins of the Sun {long¬ 
ed, fourteen Figs; boil all thefe together till one 
half is confumedj then put in three fpoonfuls of 
Honey, and boil it a little more s let itftand till ’tis 
cold and {train it out, and put in two fpoonfuls of 
Syrup of Gilliflowers, and bottle it up. Take two 
or three lpponfuls Morning and Evening. 

The Green Ointment. 

T AKE Rue, Camomile,Hyfop, Hog’s-Fennel, 
red Femiel, Rofemary, Bays, Lady’s-man¬ 
tle, Paul’s-betony, Water-betony, Balm, Nep, Va- 
lerian ? Mallows, Nightlhade, Plantane, Comfry, 
Adders* Tongue, Roman Wormwood, common 
Wormwood, Vervain, Clary, Agrimony, red Sage, 
Ground-ivy, Feaver-few,. Self-heal,— Melilot, 
Bramble-tops, Marfhmallows, Sanicle, Rib-wort. 
May-weed, of each of thefe two large handfuls* 
jpick and chop them, then take four pound of But¬ 
ter unwafhed, and three pound of Boars-Greefe ; 
melt them together, apd put in the Herbs, and let 
it boil two hours ; then {train it out, let it Aland a 
fittle, and put it in Pots for ufe. 

Another Way to cure the Rickets. 

M AKE the Drink thus: Take Polipodium 
growing upon a Church or Oak three ounces 
ferap’d, Liver-wort and Harts-tongue, of each a 
good handful, Betony 2.0 Leaves, white Horehound 
and Nep, of each four tops*, boil all thefe together 
in three quarts of fweet Wort till it is confumed 
to two quarts 5 then {train it, and when ’tis cold 

put 
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put to it two quarts of middling Wort, fo let it 
work together j then put it in a little Veflel, ancl 
when it has done working, take half a quarter of 
an ounce of Rhubarb diced very thin, put it in a 
little Linen-bag, with a Stone in it to keep it 
from fwimming, and hang it in the Veflel, and 
when ’tis three days old, let the Child drink of it 
a quarter of a pint in the Morning, and as much 
in the Afternoon at four a-clock, or when the Child 
will take it. You mud: likewi'e anoint the Chikl 
Morning and Night with this following Ointment: 
Take Butter in the Month of May , as foon as it’s 
taken out of the Churn, and wadi it with the 
Dew of Wheats to a pound of Butter take a hand¬ 
ful of red Sage, as much of Rue, Camomile, and 
of fowed Hylop *, boil all thefe in the Butter, and 
fcum it till ’tis boiled clears then drain it out, and 
keep it in a Gallipot for ufe. You mud anoint the 
Reins of the Back and the Ribs, droking it down¬ 
wards, and upon the fmall of the Belly, and fwing 
the Child often with the Heels upwards. 

To make Charity-Oil. 

T AKE Popular Buds in the beginning of May 
one handful, and put them into a pint and 
half of Oil, and half a pint of Aqua-vitse, and cor 
yer them clofe, and let them dand till the following 
Herbs are in Seafons then add to your Buds, Be- 
tony. Charity, Sanicle ? the tops of St. John's-vtort % 
when blown s Adders-tongue, Comfry, Self-heal, 
Balm, Southern-wood, Pennyroyal, Flowers of 
red Sage, Parfley, Clown’s All-heal, Balfam, Knot- 
grafs, Sweet-rnarjoram, Lavender-Cotton, red 
Rofe-buds, Camomile, Lavender-tops when blown, 
of each of thefe Herbs a (mall handful; but of 
Poplar-buds, red Rod-buds, and Adders-tongue, 
double the quantity; gather the Herbs in dry 
Weather, and wipe them clean with a Cloth ; fhred 
them pretty grolly before you put them in r fo let 

th:m 
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them deep in a done Pot; when all is in, cover it 
very clofe; then fet them on the Fire in a Skillet, 
let them (immer with a flow Fire five or fix hours, 
then ftrain it out. This Oil is good for any green 
Wound, Bruife, Burn, or Ach, and for Bruiies in¬ 
ward, taking a fpoonful in a little warm Sack; 
and for any outward Swelling warm it, and anoint 
the Part affe£ted. 

An excellent Plaifler for any Pain occa - 
/ton'd by a Cold or Bruife. 

T AKE of the Plaifler of red Lead and Oxy- 
croceum, of each equal Parts ; of the bed 
S Theban Opium one fcruple, fpread it on Leather, 
and lay it to the part that aches, after you have 
well anointed it with this Ointment: Take of 
Ointment of Marfh-mallows one ounce, Oil of 
Exeter half an ounce, Oil of Spike,, and Spirit of 
HartHiorn, of each a dram, 

For a Dropfy. 

T AKE of Horfe-radifli-roots diced thin, and 
fweet Fennel-feeds bruifed, of each two 
ounces, Smallage and Fennel-roots fliced, of each 
an ounce, of the tops of Thyme, Winter-favory. 
Sweet-marjoram, Vv ater-crefles, and.Nettles of each 
a handful j bruife the Herbs, and boil them in three 
pints of Sack, and three of Water, to the Con-? 
fumption of half; let it dand clofp cover’d for 
three hours, then drain it, and drink a Draught of 
it twice in a Day, fweeten’d with Syrup of Fen? 
nel, fading two hours after it. 

For the Gripes. 

T AKE a glafs of Sack warmed, and diflolve in 
it as much Venice- Treacle, or Diafcordium 
as a Hazel-Nut, drink it off going to Bed* cover 
y?arm. T» 
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To flay a Loofenefs. 


T AKE a very good Nutmeg, and prick it full 
of Holes, and toad it on the pint of a Knife > 
then boil it in Milk till much be confumed; then 
cat the Milk with the Nutmeg powder’d in ir, in a 
few times it will flop. 


For the Strangury. 


T AKE half a pint of Plantane-watcr; one 
ounce of white Sugar-candy finely powder’d, 
two fpioonfuls of Sallad-Oil, arid the Juice of a Le¬ 
mon •, beat all thefe together very well, and drink 
it off. 


For a Drought in a Fever. 

T AKE of Sal-prunella one ounce, and diftblve 
it in Spring-water, and put as much Sugar 
to it as will fweeten it ; fimmer it over the fire 
till ’tisa Syrup; and put fome into Poflet-drink, 
and take it two or three times a-day, or when very 
thirfty. 


A Plaijlerfor an Ague. 


T ake right Venice Turpentine 1 , and mix with 
it the Powder of white Hellebore roots, till 
’tis diff enough to fpread on Leather. It mud be 
laid all over the Wrid, and over the Ball of the 
Thumb fix hours before the Fit comes. 


For a Chin-Cough. 

T AKE afpoonfulofWood-liceand bruife ’em* 
and mix them with Bread-Milk, and rake 
them three or four Mornings, according as you 
find Benefit. It will cure 3 but fome mult take it 
longer than others. 

T An 
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An admirable Tincture for green Wounds. 

Alfam of Peru one ounce, Storax Calamita two 
} ounces, Benjamin three ounces, Aloes Soca- 
trina, Myrrh, Ele&uary pure, and Frankincenfe, 
of each half an ounce, Angelica-roots and Flowers 
of St. John's -wort of each half an ounce, Spirit of 
Wine one pint j beat the Drugs, ferape and flice 
the Roots, and put it into a Bottle, flop it well, 
and let it ftand in the Sun July , Auguft , and Sep¬ 
tember^ and then ftrain it through a fine Linen- 
Cloth-, put it in a Bottle, flop it clofe, and keep 
it for ufe. Apply it to a green Wound, dip a Fea¬ 
ther in it and anoint the Wound j then dip Lint 
in it, and put on it, and bind it up with a Cloth s 
but let no Plaifter touch it j twice a-day wet the 
Lint with a Feather, but not take it off till 5 tis 
well. 


To take offBlacknefs by a Fall. 

R UB it well with a cqld Tallow-Candle as foon 
as ’tis bruifed, and this will take off the 
Blacknefs. 


To break a Bod. 

T AKE the Yolk of a new-laid Egg, fome Ho¬ 
ney and Wheat-flower, and mix it well toge¬ 
ther, and fpread it on a Rag, and lay it on cold. 

A Poultice for a Hard Swelling. 

B OIL the fined: Wheat-flour in.Cream till ’ds 
pretty thick, then take it off and put in Mal¬ 
lows chopt, ftir it and apply it as hot as can be en¬ 
dured 5 drefs it twice a* day, and make frefh every 
time. 
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To Jlay Vwitting 

T AKE Afh-leaves and boil them in Vinegar and 
Water, and apply them hot to the Stomach; 
do this often. 


A Poultice for a Sore Breajl , Leg , or 

Arm. 

B OIL Wheat-flour in ftrong Ale very well, and 
pretty thick, then take it off and fcrape in 
fome Boar’s-Greafe; let it not boil after the Greafe 
is in, ftir it well, and apply it hot. 

A Salve for a Blafl y Burn , or Scald. 

T AKE May Butter frefh out of the Churn, 
neither wafh’d nor faked, and put into it a 
good quantity of the green inner Rind of Elder, 
and put it in a Pipkin, and fet that in a Pot or 
boiling Water-, let it infufe a Day or two, then 
{train it out, and keep it in a Pot for ufe. 

An excellent Remedy for Agues , which 
has been often tried ni.it h very great 
Succefs. 

T A KE of Black-foap, Gun-powder, {linking 
Tobacco and Brandy, of each an equal quan¬ 
tity, mix them well together, and three hours be¬ 
fore the Fit comes apply to the Patient’s Wrift; 
let this be kept on for a Fortnight. 

1 

To cure the Biting of a Mad Dog. 

T AKE two quarts of ftrong Ale, two penny¬ 
worth of Treacle,two Garlick-heads, an hand* 
ful of Cinquefoil, Sage and Rue: Boil them all to* 

T 2r gethe* 
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gether to a quart; ftrain it, and give the Patient 
three or four Spoonfuls twice a day: Take Dit¬ 
tany, Agrimony, and rutty Bacon, beaten well to¬ 
gether, and apply to the Sore to keep it from 
fettering. 


For Spitting Blood. 


T A K E of Cinnaber of Antimony one ounce, and 
mix it with two ounces of Conferve of red 
Rofes, and take as much as a Nutmeg at Night and 
Morning. 


To know if a Child has Worms or not . 

T AKE a piece of white Leather, and peck it 
full of Holes with your Knife, and rub it with 
Wormwood, and fpread Honey on it, and ttrew 
the Powder of Aloes Socratina on it 5 lay it on the 
Child’s Navel when he goes to Bed, and if he has 
Worms, the Plaifter willftick fatt, and if he have 
not it will fall. 


To flop Vomiting. 

T AKE half a pint of Mint-water, an ounce of 
Syrup of Violets, a quarter of an ounce of 
Mithridate, and half an ounce of Syrup of Rofes; 
mix all thefe well together, and let the Party take 
two fpoonftils firtt, and then one fpoonful after eve¬ 
ry Vomiting till ’tis flay’d, 

!To cure the Tooth-ach . 

L ET the Party that is troubled with the Tooth- 
ach lie on the contrary fide, and drop three 
drops of the Juice of Rue into the Ear on that fide 
the Tooth acheth, and let it remain an hour or 
two and it will remove the Pain. If a Needle is 
run thorough a Wood-loufe, and immediately 
touch the aching Tooth with that Needle, it will 
eeafe to ach, A 
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A rare Mouth-mater . 

T AKE Rofemary, Rue, Celandine, Plantane, 
Bramble-leaves, Woodbine-leaves, and Sage, 
of each an handful 5 beat them and iteep them 
in a quart of the belt White-wine Vinegar two Days 
and Nights, then prefs it well and llrain it, and 
put to it fix ounces of Allum, and as much Honey, 
and boil them a little together foftly till the Ai- 
lum isconfumed* when ’tis cold keep it for ufe. 

To make Lozenges for the Heart-hum. 

T A K E of white Sugar-candy one pound, Chalk 
three ounces, Bole-armoniac five Scruples, 
Crabs-eyes one ounce, red Coral four Scruples, 
Nutmegs one Scruple, Pearl two Scruples 5 let all 
thefe be beaten and lifted, and made all into a 
Pafle with a little Spring-water, roll it out and 
cut your Lozenges out with a Thimble, lay them 
to dry. Eat four or five at a time as often as you 
pleafe. 

To make Syrup of Gar lick. 

T AKE two heads ofGarlick, peel it clean and 
boil it in a pint of Water a pretty while, then 
put away that Water and put a pint more to your 
Garlick, and boil it till the Garlick is tender 5 then 
ftraining it off, add a pound of double-re fin’d Sugar 
to it, and boil it in Silver or Tin till ’tis a thick 
Syrup j feum it well and keep it for ufej and take 
a fpoonful in a Morning falling, another laft at 
Night, fora Ihort Breath. 


To prevent After-pains. 

T AKE nine Angle Piony-feeds powder’d, the 
fame Quantity of Powder of Borax, and a 
little Nutmeg 5 mix all thele with a little white 

T 3 Annifeed- 
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Annifeed-water in a Spoon, and give it the Wo¬ 
man * and a linle Anmieed-water after it as foo» 
as poffible after fhe is laid in Bed. 

To cure the Tooth-ach. 

T AKE half an <#mce ofConferve of Rofemary 
over Night, and half a Dram of Ext raft of 
Rudiuni in the Morning j do this three times to¬ 
gether 5 keep warm. 

To cure the Jaundice. 

T AKE a live Tench, flit it down the Belly > 
take out the Guts, and clap the Tench to the 
Stomach as fall as poffible, and it will cure imme¬ 
diately. 

To flop bleeding at Mouth , Nofe or Ears . 

] N the Month of May take a clean Linen Cloth, 
and wet it in the Spaw n ot Frogs nine Days, 
drying it every Day in the W ind 3 lay up that 
Cloth, and when you have need, hold it to the 
place where the Blood runs, and it will Hop. 

Another to flop bleeding. 

T AKE two handfuls of the tops of Bramble- 
wood, and boil it in a quart of old Claret till 
it comes to a pint, give fix Spoonfuls once in 
half an hour. In the Winter the Roots will do. 

To cure the Dropfy. 

T AKE fix Gallons of Ale pretty ftrong, but 
little,hopt, then take Alexander, red Sage, 
Scuryy-grafs, Ground-Ivy, and the long green 
Leaves of Flowerrde-luce, of each two handfuls} 
feruife thefe well, and boil them well in Ale 3 then’ 

11 rain 
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ftrain it out, and when ’tis cool work it as other 
Ale; put it. in your VelTe], and when ’tis clear 
drink of it in a Morning fading, and drink no o- 
ther drink except White-wine; fomecimes drink 
good draughts of it at a time. 

An excellent Medicine for Shortnefs of 

Breath. 

T AKE half an ounce of Flour ofBrimdone, a 
quarter of an ounce of beaten Ginger, and 
three quarters of an ounce of beaten Sena, and mix 
all together in four ounces of Honey; take the big- 
nefs of a Nutmeg Night and Morning for fivedays 
together; then once a Week for fome time; then 
once a Fortnight. 

For Shortnefs of Breath. 

T AKE two quarts of Elder-berry juice when 
very ripe, put one quart in a Pipkin to boil, 
and as it confumes, put in the reft by a little at a 
time, boil it to a Balfam, it will take five or fix 
Hours in boiling; take a little of it Night and 
Morning, or any time. 

To cure a pimpled Face and f weeten the 

Blood. 

T AKE Sena one ounce, put it in a fmall Stean 
Pot, and pour a quart or more of boiling Wa¬ 
ter on it; then put as many Prunes as you can get 
in; cover with Paper, andfetit in the Oven with 
HouflioId-bread, and take of this every day, one, 
two or three, or more of the Prunes and Liquor, 
according as it operates* Continue this always, or 
at leaft half a Year. 
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To cure the Dropfy , Rheumatifm, Scur¬ 
vy , and Cough of the Lungs. 

^TAKE Englijh Orris-roots, Squills, and Elp- 
JL campane-roots, each one ounce, Hyfop and 
Hoarhound-leaves, each on,e handful, the inner 
rind of green Elder and Dwarf-Elder, of each one 
handful, Sena one ounce and half, Agarick two 
Drachms, Ginger one Drachm 5 cut the Roots thin 
and bruife the Leaves, and put them into two quarts 
of the bed Lisbon Wine; let thefe boil an hour and 
half on a gentle Fire in an earthen Mug very clofe 
flopp’d with a Cork, and tied down with a Bladder 
that no Air come to it, and fo fet it in a large 
Pot of boiling Water 3 fet it fo that no Water get 
into the Mug, which mud hold three quarts, that 
all the Ingredients may have room to go in 3 when 
Tis aimed cold, drain it out very hard 3 you mud 
ferape the Elder downwards. Take this for a Week 
together if you can, and then mifs a Day, and if 
that does not do, go on with your other Bottle of 
the fame 3 take it in a Morning fading, ten fpoon- 
fuls a.t a time, without any Poflet-drink, it will 
both vomit and purge you 3 ’ti an unpleafant 
Tade, therefore take a Lump of Sugar after it3 
when ’tis quite cold, after ’tis drained off, let it 
Hand in a Flaggon to fettle a Night and a Day 3 
then bottle it up clear and fine foi your Ufe. ’Tis 
an admirable Medicine. 

I n ' < 


To flop Bleeding. 


T AKE a pint of Plantane-water, put to it two 
ounces of Jfing-glafs, and let it dand twenty- 
four Hours to difFolve3 pour it from the Dregs, 
and put in a pint of good red Port-wine, and add 
to it three or four Sticks of Cinamon, and two 
ounces ofdoubie-renn’d Sugar3 give it aboil or 
two, and pour it off 3 let the Party take two or 
three Spoonfuls two or three times a day. 
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To cure a Cancer. 

T AKE a dram of the Powder of Crabs-Claws 
finely fearced and made into Pafte with Da¬ 
mask Rofe-water, and dried in Pellets of Lozenges ; 
powder the Lozenges as you ufe them, and drink 
the Powder in Whey every Morning falling. Jf 
there be a Sore, and it is raw, anoint it with a Salve 
made of Dock-roots and frefh Butter, make a Seaton 
orllTue in the Neck; keep a low Diet, keep front 
any thing that is fait, fowre, or ftrong. 

To cure the Joint-Evil. 

T AKE good flore of Elder Leaves, and diftil 
them in a cold Still j let the Perfon drink eve¬ 
ry Morning and Evening half a pint of this Water, 
and wafh the Sores with it Morning and Evening, 
firft warming it a little, and lay frefh Elder Leaves 
on the Sores, and in a little time you will find 
they will dry up; but be fure to follow it ex- 
a£tly, it has cured when all other Remedies have 
failed. 

r j 1 

For the Green-Sicknefs. 

T AKE Centuary the lefs, and Wormwood and 
Rofemary-flowers, of each one handful, Gen¬ 
tian-root one dram, Coriander-feeds two drams; 
boil thefe in a quart of Water, fweeten it with 
iSyrup of Steel, and take four or five Spoonfuls in 
the Morning, and as much in the Afternoon. 

To take off Freckles. 

T AKE Bean-flower Water, or Elder-flower 
Water, or May Dew gather’d from Corn, of 
either the quantity of four Spoonfuls, and add to 
it one Spoonful of Oil of Tartar very new drawn; 

mix 
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mix it well together, and often wafh the Face with 
it: Let it dry on. 


To make Pomatum. 

/ 

T AKE almoft a dram of white Wax, two drams 
of Sperma-Cete, one ounce of Oil of bitter 
Almonds, llice your Wax very thin, and put it in 
a Gallipot, and put the Pot in a Skillet of boiling 
Watery when the Wax is melted, put in your 
Sp.erma-Cete, and juft ftir it together;, then put in 
the Oil of Almonds; after that take it off the Fire, 
and out of the Skillet, and ftir it till cold with 
a Bone Knife; then beat it up in Rofe-water till 
’tis white; keep it in Water, and change the Wa¬ 
ter once a day. 

A Salve for a Sprain. 

T AKE a quarter of a pound of Virgin’s-Wax, 
a quarter of a pound of Frankincenfe, half a 
pound of Burgamy-pitch, melt them well toge¬ 
ther, ftirring them all the while till they are mel¬ 
ted, then give them a good boil, and ftrain them 
into Water; work it well into Rolls, and keep it 
forufe; the more ’tis work’d the better ’tis. Spread 
it on Leather. 


A rare preen Oil for Aches and Bruifes. 

T AKE a pottle of Oil of Olives, and put it 
into a Stone Pot of a gallon with a narrow 
Mouth ; then take Southernwood, Wormwood, 
Sage and Camomile, of each four handfuls, a quar¬ 
ter of a peck of red Rofe-buds, the white cut from 
them; fhred them together grofty, and put them 
into the Oil, and once a day for nine or ten days 
ftir f hem well, and when the Lavender-fpike is ripe, 
put four handfuls of the Tops in, and let it ftand 
three or four days longer, and cover’d very clofe; 
then boil them an hour upon a,flow Fire, ftirring it 

pftenj 
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often; then put to it a quarter of a pint of the 
ftrongeft Aqua-vitse, and let it boil an hour more; 
then flrain it through a coarfe Cloth, and let it 
{land till ’tis cold, and keep it in Gla£Tes for ufe; 
warm a little in a Spoon or Saucer, and bathe the 
Part affe&ed. 


!To take out Spots of the Small-Pox. 


T AKE half an ounce of Oil of Tartar, and as 
much Oil of bitter Almonds, mix it toge¬ 
ther, and with a fine Rag daub it often on the Face 
and Hands before the Air has penetrated into the 
Skin or Flefli. 


For the Cholick. 


T AKE a dram and half of Dr. Holland's Pow¬ 
der, and mix it in a little Sack, and take it 
and drink a Glafs of Sack after it. It gives pre¬ 
rent Eafe. 


An approved Remedy agalnfi Spitting 

of Blood. 


T AKE of the Tops of flinging Nettles, Plan- 
tane Leaves, of each a like quantity ; bruife 
them and ftrain the Juice out, and keep it dole 
{topp’d in a Bottle, of which take three or four 
Spoonfuls every Morning and Evening, fweeten- 
ed with Sugar of Rofes. The Juice of Comfry- 
roots drank with Wine is alfo very good; let the 
Patient be blooded at firft, and fometimes gently 
purged. But if there happens to be any inward 
Sorenefs, occafioned by {training, this Electuary 
will be very convenient, viz. Take an ounce of 
Lucatelhis's Balfam,ofConferveofRofes two ounces, 
twelve drops of Spirit of Sulphur, to be made into a 
foft Eleftuary with Syrup of white Poppies; the 
Dofe is the quantity of a Nutmeg every Morning 
and Evening. 

4 
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A Receipt that cured a Gentleman , vjho 
had a long time fptt Blood m a great 
Quantity ^ and was wafied with a Con - 
fumption . 

np A K E of Hyfpp-water, and of the pureft Ho- 
JL ney, of each a pint $ of Agrimony and Colts¬ 
foot of each a handful, a Sprig of Rue, brown Su¬ 
gar-candy, Liquorifh flic’d, Shavings of Hartfhorn, 
of each two ounces, Annifeeds bruifed one ounce, 
of Figs fliced and Raifins of the Sun ftoned, of 
each four ounces > put them all into a Pipkin with a 
gallon of Water, and boil it gently over a moderate 
Fire, till half is confumedj then ftrain it, and 
when ’tis cold put it into Bottles, being clofe 
itopp ? d \ take four or five Spoonfuls every Morn¬ 
ing, at four in the Afternoon, and at Night the 
la It thing. If you add frefh Water to the Ingredi¬ 
ents after the firft Liquor is {trained off, you will 
have a pleafant Drink to be ufed at any time when 
you are dry. 


For the Scurvy. 

r T 1 AKE a pound of Guiacum-Rark, and half a 
-1 pound of Saffafras, and a quarter of a pound of 
Liquorifh 5 boil all thefe in three quarts of Water 
till it comes to three pints, and when ’tis cold, put 
it in a Vefiel with two Gallons of t\ le$ in three or 
four days ’tis fit to drink*, and drink no other 
Drink for fix or twelve Months, according to the 
Violence of the Dillemper. It will certainly cure. 

For the Jaundice. 

T AKE fome Tares (fuch as you feed Pigeons 
with) and dry them in an Oven, and beat 
thifp to Powder, and fift them, and take a Spoonful 
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of that Powder in a Morning fading, and drink 
half a pint of White-Wine after it ; and do this for 
three Mornings together, and it will cure tho’very 
far gone. 

For Corns on the Feet . 

T AKE theYeaftof Beer (not of Ale) and fpread 
it on a Linen Rag, and apply it to the Part 
affe&ed ; renew it once a day for three or four 
Weeks. It will cure. 


For Cbillblains. 


R OAST a Turnip foft, beat it to mafh, and 
apply it as hot as can be endured to the Part 
affe&ed. Let it lie on 2, or 3 days, and repeat 
it two or three times. 


To flop Bleeding inwardly. 

T AKE two drams of Henbane-feed, and the 
like of white Poppy-feed, beat them up with 
Conferve of Rofes,and give the quantity of a Nut¬ 
meg at a time* or take twelve handfuls of Plan- 
tane-Leaves, and fix ounces of frefh Comfry-roots ; 
beat thefe ,and drain out the Juice, and add to it 
fome fine Sugar, and drink it off. 


To flop Fomiting. 

T AKE a large Nutmeg, grate away half of 
it, and then toad the flat fide till the Oil 
ouze out; then clap it to the Pit of the Stomach. 
Let it lie fo long as ’tis warm, repeat it often till 
cured. 

To kill a Tetter. 


T AKE flour of Brimflone, Ginger and burnt 
Allum, a like quantity; mix it with frefh 
Butter unladed, anoint as hot as can be endured 
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at Bed-time in the Morning waih it off with 
Celandine-warer heated: while this is continued, 
the Party muft fometimes take Cordials to keep 
the Humour from going inward. 

An Ointment for a Blajl. 

T AKE Velvet-leaves and wipe them clean, and 
chop them final L, and put them to unfalted 
Butter out of the Churn, and boil them gently till 
the Goodnefs is out of the Leaves, then flrain it into 
a Gallipot, and keep it for ufe. Lay VelvetLeaves 
over the Part after *tis anointed. 

A Poultice to ripen Tumours . 

T AKE half a pound of Figs, two ounces of 
whi r e Lilly roots, two ounces of Bean-flour 
or Meal* boil theie in Water till it comes to a 
Poultice 5 fpread it thick on a Cloth, apply it 
warm, and {hift it as often as it grows dry. 

For the Teeth. 

T AKE a pint of Spring-water, put to it fix 
Spoonfuls of the bell Brandy, wafh the Mouth 
often with it, and in the Morning roll a bit of Al- 
lum a little while in the Mouth. 

For a Drought in a Fever. 

M AKE Barley-water, fweeten it with Syrup 
of Violets, and tinfture it with Spirit of 
Vitriol j let them drink fometimes of this j put Sal- 
prunella in Beer or Poffet-drinK, and fometimes 
drink of that, and if they are fick or faint, give a 
Spoonful of Cordial in a difh of Tea. 
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A Powder that has rejlored Sight when 

almoji lofi. 

T A K E of Betony, Celandine, Saxafrage, Eye- 
bright, Pennyroyal and Levifticum, of each 
one handful; of Annifeeds and Cinamon of each 
half an ounce 5 take alfo of Grains of Paradice, 
Ginger, Hyfop, Parfley, Origany, Ofier of the 
Mountain, of each one dram ; Galengal and Sugar, 
of each one ounce: make all into a fine Powder, and 
eat of it every day with your Meat fuch a quantity 
as you ufed to eat of Salt, and inftead of Salt* 
Ofier, you muft have that at the Phyfick Garden. 

For a Cough fettled on the Stomach- 

T AKE half a pound of Figs fliced, Raifins of 
the Sun ftoned as many, and a ftick of Liquo- 
rilh ferap’d and fliced 5 a few Annifeeds and fome 
Hyfop wafh’d clean: Put all thefe in a quart of 
Spring-water; boil it till it comes to a pint; then 
ftrain it, and fweeten it with white Sugar-candy. 
Take two or three fpoonfuls Morning and Night, 
and when the Cough troubles you. 

1 0 cure a Dropfy. 

T A KE of Horfe-radifli-roots, fliced the long 
way as thin as you can, two ounces; fweet 
Fennel-roots fliced, two ounces; fweet Fennel- 
feeds beaten, two ounces; the Tops of Thyme, 
Winter-favory, fweet Marjoram, Water-crefles and 
Nettle-tops, of each one handful, wiped and Aired 
fmall. Boil thefe in three pints of Spring-water, 
a quart of Sack, and a pint of White-wine; cover 
it clofe, and let it boil till half be confumed; then 
take it off the Fire, and let it (land to fettle three 
hours; then ftrain it out, and to every Draught 
put in one ounce of the Syrup of the five Roots, 

which 
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which you may have ready made at an Apothe¬ 
cary's* take this in the Morning fading, and at 
three a Clock in the Afternoon, and fait three 
hours after it. If the Party have the Scurvy (which 
ufually goes with the Dropfy) then add a Spoonful 
of the Juice of Scurvygrafs to each Draught. 

An excellent Method to cure the Dropfy. 

T AKE a good quantity of black Snails, damp 
them well with Bay-falt, and lay to the 
Hollow of the Feet, putting frelh twice a Day. 
Take likewife an handful of Spearmint and Worm¬ 
wood, bruife them, and put them in a quart of 
Cream, which boil till it comes to an Oil, then 
drain and anoint thofe Parts which are fwelled. 
Take of the Tops of green Broom, which after you 
have dried in an Oven, burn upon a clean Hearth 
to Alhes, which mingle very well with a quart of 
White-Wine, let it dand all Night to fettle, and 
in a Morning drink half a pint of the cleared, at 
four in the Afternoon, and at Night going to Bed 
do the fame. Continue laying the Poultice to your 
Feet, and drinking the White-Wine for three Weeks 
together * this Method has been often ufed with 
Succefs. 

An experienced Eye-Water to Jlrengthen 
the Sighty and prevent Catar alls. 

T AKE of Eyebright-tops two handfuls, of Ce¬ 
landine, Vervain, Betony, Dill, Ground- 
pine, Clary, Avens, and Pimpernel, of each an 
handful, Rofe-mary-flowers an handful, of Capon’s 
Gall, and Aloes bruifed, of each half an ounce, of 
long Pepper one dram $ infufe twenty-four hours in 
two quarts of White-Wine, then draw it off in a 
Glafs Still*, drop the Water with a Feather into 
the Eye often. 


For 
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For Stuffing in the Fungi. 

np ARE white Sugar-candy powder’d and fifted 
JL two ounces, China-roots powder’d and fifted 
one ounce j Flower of Brim done one ounce. Mix 
thefe with Conferve of Rofes, or the Pap of an 
Apple 5 and take the bignefs of a Walnut in the 
Morning, fading an hour after it; and the lad 
at Night, an hour after you have eaten or drank. 

To cure Spitting of Bloody if a Vein is 

broken. 

T AKE Mice-dung beaten to Powder, as much 
as will lie on a Sixpence; and put it in a 
quarter of a pint of the Juice of Plantane, with a 
little Sugar: Give it in the Morning fading, and 
at Night going to Bed. Continue this fome time, 
and it will make whole, and cure. 

To give Eafe in a violent Fit of the 

Stone. 

T AKE a quart of Milk, and two handfuls of 
dried Sage, a pennyworth of Hempfeed, one 
ounce of white Sugar-candy: Boil all thefe to¬ 
gether a quarter of an hour, and then put in 
half a pint of Rhenifh-wine. When the Curd is 
taken off, with the Ingredient, put it in a Bag, 
and apply it to the grieved Part; and of the Li¬ 
quor drink a good Glafs full. Let both be as hot as 
can be endured. If there is not Eafe the fird time, 
warm it again, and ufe it: It feldonr fails. 


For the Strangury . 


T AKE three Spoonfuls of the Juice of Camo¬ 
mile in a fmali Glafs of White-Wine, thrice 
a day, for three days together. 

U To 
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To procure eafy Labour. 

T AKE half a pound of Figs, half a pound of 
Raifins of the Sun ftoned, four ounces of Li- 
quorifh fcraped and flicedone fpoonful of Anni- 
fceds bruifed * boil all thefe in two quarts of Spring- 
water till one pint is wafted; then ftrain it out* 
and drink a quarter of a pint of it Morning and 
Evening fix Weeks before the time. 

To procure fpeedy Delivery when the 

Throws are gone. 

T AKE half a dram of Borax powder’d, and 
mixed with a Glafs of White-wine, fome Su¬ 
gar, and a little Cinamon-water* if it does no good 
the firft time, try it again two hours after, fo like- 
wife the third time. 


To bring the After-Birth. 

G IVE 30 or drops of Oil of Juniper in a 
good Glafs of Sack. 

To prevent After-Pains. 

T AKE half an ounce of large Nutmegs and 
toaft them before the fire, and one ounce of 
the beft Cinamon, and beat them together* then 
mix it with the whites of two Eggs, beating it to¬ 
gether in a Porringer, and take every Morning in 
Bed as much as will lie on the point of a Knife, 
and fo at Night * and drink after it the following 
Caudle: 

Take a quarter of a pint of Alicant W ine or Tent, 
a- quarter of a pint of Red-rofe-water, and a quar¬ 
ter of a pint of Plantane-water* mingle all three 
together, and beat three new-laid Eggs, Y oiks and 

Whites,, 
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Whites, and make a Caudle of them; put into it 
two ounces of double-refin’d Sugar, a quarter of an 
ounce of Cinamon5 you mu ft boil the Cinamon 
in the Wine and Water before the Eggs are in ^ and 
after all is mixed, put to it half a dram of the 
Powder of Knot-grafsj take of this fix fpoonfuls 
Morning and Evening after the Electuary. 

Another for the fame. 

T AKE a fmall quantity of Bole-Armoniac, and 
boil it in new Milk. Let the Party drink of it 
Morning and Evening, if it be either a Woman 
with Child, or in Child-bed. 

Take alfo fome HogVdung, and wrap it in a fine 
linen Rag. warm it well, and put it to the lower 
part of the Belly, and it will ftop immediately. 

To flop Floodings. 

T AKE the White of an Egg, and beat it well 
with four or five fpoonfuls of red Rofe-water, 
and drink it off morning and night nine mornings 
together > it has cured when all other things have 
failed. 

Let the Party often take Ifing-glafs boiled ordif- 
folved in warm new Milk, a pint at a time. 

A Plaifier for a Weaknefs in the Back. 

T AKE Plantane, Comfry, Knot-grafs, Shep¬ 
herd’s-purfe, of each one handful * (lamp 
them fmall, and boil them in a pound of Oil of Ro- 
fes, and a little Vinegar $ when ’tis well boil’d ftrain 
it, and fet it on the fire again, and put into it four 
ounces of Wax, one ounce of Chalk, Bole-Armo¬ 
niac one ounce, and Terra-figillata one ounces 
boil all well, keeping it ftiil ftirring, then cool it, 
arid make it into Rolls, and keep it for ufe* fpread 
it on Leather when you lay it to the Back. 

U z A Drink 
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A Drink for the fame. 

TAKE four Roots of Comfry, and of Knot- 
11 grafs and Clary one handful, a fprig of Rofe- 
mary, a little Galengal, a good quantity of Cina- 
mon and Nutmeg fliced, the Pith of the Chine of 
an Ox. Stamp and boil all thefe in a quart of Muf- 
cadine, then ftrain it, and put in fix yolks of Eggs, 
fweetcn the'Caudle to your Tafte with double-re- 
fin’d Sugar, and drink a good Draught Morning 
and Evening. Take of Crocus Martis and Con¬ 
serve of red Rofes mixed together three or four 
times a day. 

For a Flux . 

T A K E a pint of new Milk, and diflolve in it 
1 half a quarter of a pound of Loaf-fugar, as 
much Mithridate as the bignefs of a Walnut 5 give 
this for a Clyfler moderately warm; repeat it once 
or twice if there be occafion. 

For the Falling down of the Fundament . 

T AKE Ginger and flice it, and put it in a lit¬ 
tle Pan, heat it by clear well kindled Coals, 
and put it in a Clofeftool. Let the Party fit over 
it, and receive the Fume 5 call in the Ginger by 
little and little, and keep warm. 

To increafe Milk in Nurfes. 

M AKE Gruel with Lentils, and let the Party 
drink freely of it* or elfe boil them in Pof- 
fet-drink, which they like bell. 

A good Purge . 

I Nfufe an ounce of Sena in a pint of Water till 
half be confumcdj when ’cis cold, add to it 

one 
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one ounce of Syrup of Rofes, and one ounce of 
Syrup of Buckthorn 3 mix them well together. 
This quantity makes two ftrong Purges for either 
Man or Woman, and four for a Child. 


To prevent Mfcarrying. 


T AKE of Dragons-blood the weight of a filver 
Two-pence, and a dram of red Cora), the 
weight of two Barley-corns of Ambergreafe, the 
weight of three Barley-corns of Eaft-India Bezoar ; 
make all thefe into a very fine Powder, and mix 
them well together, and keep them clofe in a Box 3 
and if you are frighted, or need it, take as much 
at a time as will lie on a Penny, and keep very 
ftill and quiet. Take it in a Caudle made with 
Mufcadine or Tent, and the Shucks of Almonds 
dried and beaten to Powder, and thicken it with 
the yolks of Eggs. Take it in a Morning fading, 
and at Night going to Bed 3 this do till you are out 
of Danger, and lay the following Piaifter to the 
Back : 

Take Venice Turpentine, and mix with it Bole- 
Armoniac, and fpread it on black-brown Paper the 
length and breadth of a hand, and lay it to the 
Small of the Back, keeping Bed. 


For the Green-ficknefs. 

T AKE an ounce of the Filings of Steel, or rally 
Iron beaten to Powder, and mix it with two 
ounces of the flour of Brimflonej then mix it up 
into an Ele£hiary with Treacle*, the Party muft 
take the quantity of a Nutmeg in the Morning 
falling, and at four in the Afternoon, and continue 
it till cured. 


To procure a good Colour. 


T AKE Germander, Rue, Fumitory, of each a 
good handful, one penny-worth of Saffron 

U 3 tied 
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tied up in a Rag, half a pound of blue Currants 
bruifed* ftamp the Herbs, and infufe all thefe In¬ 
gredients in three pints of Sack over a gentle Fire 
till half be confumed, drink a quarter of a pint 
Morning and Evening, and walk after it * repeat 
this quantity once or twice. 

You may add a fpoonful of the following Syrup 
to every Draught. 'l ake three ounces of the Filings 
of Steel, and put it in a Glals Bottle with a dram 
of Mace and as much Cinamon, pour on them a 
quart of the beft White-wine, ftop it up dole, and 
let it ftand 14 Days, Shaking the Bottle every Day* 
then ttrain it out into another Bottle, and put two 
pound of fine Loaf-fugar to it finely beaten * let 
it ftand till the Sugar is diflolved without ftirring 
it * then clear it into another Bottle, and keep it 
for ufe, 

A Receipt for the Gout. 

T HE following Prefcription of the Celebrated 
Meftieurs feoerhaave and Ofterdyke y for the 
Cure of the Gout, has been tried with fo much 
Succefs by a Gentleman who was afflidted with that 
Diftetnper from the Age of If to upwards of 40, 
and is now, as he hopes, perfedfly cured of it, and 
is returning (with all proper Caution) to his ufual 
(temperate) Manner of living* and it has befides 
done fo much Good to feveral others to whom the 
Salutary Regimen has been communicated, that he 
thinks he cannot do a more acceptable Service to the 
Publick, nor make a better Acknowledgment for 
the Benefit he has received by it, than to publifh the 
fame for the general Good of his Fellow Creatures : 
And though he cannot anfwer for it, that it may 
have the fame happy EfFedis on every Conftitution 
that it has had with him, yet he doubts not that 
the Innocence of the Method prefcribed, and the 
difinterefted Manner in which he offers it to the 
Publick, will be a fufficient Juftificationof his good 
Intentions, and a better Recommendation of its 

Genu- 
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Genuinenefs and Efficacy, than any Thing he can 
fay further on this Subject. 


Profejfors Boerhaave and OsterdykeV 
Regimen prefcub'd for the Gout . 


T hey are of Opinion that the Gout is not 
to be cured by any other Means but a Milk 
Diet, which will in twelve Months time alter the 
whole Mafs of Blood; and in order thereto, the 
following Dire£tions muff be ftri&ly obferv’d and 
follow’d: 

1 . You mull not tafte any Liquor, only a Mix¬ 
ture of one third Milk and two thirds Water, your 
Milk as new as you can get it, and to drink it as 
often as you have Occalion for it, without adding 
any other to it. A little Tea and Coffee is like- 
wife permitted, with Milk. 

II. In a Morning as foon as awake, and the Sto¬ 
mach has made a Digeftion, you muft drink eight 
Ounces of Spring Water, and fall two Hours after; 
then eat Milk and Bread, Milk-Pottage, or Tea 
with Milk, with a little Bread and frefti Butter. 

III. At Dinner you muft not eat any thing but 
what is made of Barley, Oats, Rice, or Millet 
Seed, Carrots, Potatoes, Turnips, Spinage, Beans, 
Peafe, &c. You may likewife eat Fruit when full 
ripe, baked Pears or Apples, Apple-Dumplins, 
but above all Milk and Bisket is very good, but 
nothing fait or four, not even a Seville Orange. 

IV. At Supper you muft eat nothing but Milk 
and Bread. 

V. It is neceffary to go to Bed betimes, even 
before nine o’Clock, to accuftom your felf tofleep 
much, and ufe your felf to it. 

VI. Every Morning before you rife, to have 
your Feet, Legs, Arms and Hands, well rubb’d 
with Pieces of Woollen Cloth for half an Hour, 
and the fame going to Bed. This Article muft be 
ftriftly obferved, for by this Means the Humours, 

U 4 Knobs, 
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Knobs, and Bunches will be diffipated, and prevent 
their fixing in the Joints, by which they become 
ufelefs. 

VIL You mu ft accuftom your felf to Exercife, 
as riding on Horfe-back, which is beft, or in any 
Coach, Chaife, &c. the more the better; but take 
Care of the Cold Weather, Winds, and Rain. 

Laftly , In cafe a Fit of the Gout fhould return, 
and be violent, which they are of Opinion will not, 
then a little Dofe of Opium, or Laudanum, may 
be taken to compofe you; but no oftner thanNe- 
ceftity requires. They are of Opinion, that your 
Father or Mother having the Gout, is of no Con- 
lequence, if you will refolve to follow the forego¬ 
ing Diredtions ftri&ly. 

For the Gout. 

T AKE a pound of Bees-Wax, and half a 
pound of Rofin, of Olibanum four ounces, of 
Litharge of Gold finely powder’d, and white Lead, 
of each twelve ounces; of Neat’s-foot Oil, a pint. 
Set the Oil, together with the Bees-Wax and Rofin, 
over the Fire; as foon as they are melted, put in 
the Powders, keeping it continually ftirring with 
a Stick; as foon as it is boiled enough, take it off 
the Fire, and pour it on a Board anointed with 
Neat’s-foot Oil, and make it into Rolls; apply this 
Plaifter, fpread on Sheep’s Leather, to the Part af¬ 
fected; once a Week take of Caryocoftinum, the 
quantity of a large Nutmeg diffolved in White- 
Wine, keeping your felf warm after it; by apply¬ 
ing this Plaifier, and taking the Caryocoftinum, 
there are many which have found very great Be¬ 
nefit. ' * * 

For the Piles . 

T AKE of the Tops of Parfley, of Mullet, and 
of Elder-buds, of each one handful; boil in a 
fufficient quantity of frefh Butter till it looks green, 

- and 
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and has extra£ted the Smell of the Herbs * ftrain, 
and anoint the Place with it three or four times a 
day. 

A bitter Draught. 

T AKE of the Leaves of Roman Wormwood* 
the Tops of Centaury and St. John's- wort, 
of each a fmall handful, Roots of Gentian fliced 
two drams, Carraway-feeds half an ounce* infufe 
thefe in half a pint of Rhenifh, and three pints of 
White-wine for four or five Days $ take a quarter 
of a pint in a Morning, filling up the Bottle, and 
it will ferve two or three Months. 


For the Piles. 


T AKE calcin’d Oyfter-fhells, mix it with Ho¬ 
ney, and anoint the Part tenderly night and 
morning. 

Another for the fame. 

T AKE a flieet of Lead, and have a piece of 
Lead made like a Slick (tone * then between 
them two grind white Lead and Sallet-Oil till ’tis 
very fine, put it in a Gallipot for ufe. If the Piles 
are inward, cut a piece of old Tallow Candle, and 
dip it in this Ointment, and put it up - y if outward, 
put fome on a fine Rag, and put it to them. 


For the Hemorrhoides inflamecL 

L ET the Party dip their Finger in Balfam of 
Sulphur made with Oil of Turpentine, and 
anoint the Place two or three times a-day. 

For Coftivenefs . 

T AKE Virgin-Honey a quarter of a pound, 
and mix it with as much Cream of Tartar as 
will bring it to a pretty thick Ele&uary, of which 

take 
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take the bignefs of a Walnut when you pleafe; 
and for your Breakfaft eat Water-gruel with com¬ 
mon Mallows boiled in it, and a good piece of 
Butter 5 the Mallows mull be chopt fmall, and 
eaten with the Gruel. 

To raife a Blifter. 

T H E Seeds of Clemmatis Peregrina being bound 
hard on any Place, will in an hour or two 
raife a Blifter, which you mu ft cut and drefs 
with Melilot Plaifter, or Colewort Leaves, as other 
Blifters. 

Likewife Leaven mix’d with a little Verjuice, 
and about half a pennyworth of Cantharides Flies, 
and fpread on Leather the bignefs you pleafe, will 
in nine or ten hours raife a Blifter, which drefs as 
ufual. 


Plaifier for the Feet in a Fever. 

T AKE of Briony-roots one pound, tops of 
Rue a handful, black Soap four ounces, and 
Bay-fait two ounces; beat all thefc in a Mafh, 
and out of this fpread on a Cloth for both Feet, 
apply it warm, and few Cloths over them, and let 
them lie twelve hours; if there beoccalion, renew 
them three times. 

A Drink for a Fever. 

T AKE a quart of Spring-water, and boil in it 
an ounce of burnt Hartfhorn, a Nutmeg quaiv 
tered, a Stick of Cinamon; let it boil a quar¬ 
ter of an hour; when ’tis cold fweeten it to your 
Tafte with Syrup of Lemons or fine Sugar, with 
as many drops of Spirit of Vitriol as will juftly 
fharpen it. Drink of this when you pleafe. 


A 
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A Vomit. 

T AKE feven or eight Daffodil-roots, and boil 
them in a pint of Poffet-drink, and in the 
working drink Carduus-water a gallon or more j 
your Foffet muft be cold when you drink it, and 
your Carduus-Tea muft be blood-warm 5 if it works 
too much, put fome Salt in a difh of Poffet, and 
drink it off. 


For the Hickup. 

T AKE three or four preferved Damfons in 
your Mouth at a time, and fwallow them by 
degrees. 


For the Cramp. 

T AKE of Rofemary-leaves and chop them 
very fmall, and few them in fine Linen, 
and make them into Garters, and wear them Night 
and Day * lay a Down-pillow on your Legs in the 
Night. 

For Wtaknefs in the Hands after a PaJfey. 

T AKE of the Tops of Rofemary, bruife it and 
make it up into a Ball as big as a great Wal¬ 
nut, and let the Party roll it lip and down in their 
Hand very often, and grafpit in the Hand till ’tis 
hot* do this very often. 

For an old Ach or Strain. 

T AKE an ounce of Lucatellus's Balfam, and 
mix it with two drams of Oil of Turpentine, 
gently heat it, anoint the Place, and put new Flan¬ 
nel on it. 


A New 
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A New Method for curing the Venereal 

Dijeafe. 

I T need not be laid what direful Accidents daily 
happen to People by Salivations, as the Lois 
of Teeth, of Hearing, of a healthful Confiitution, 
and often even Lofs of Life itfelf: And what makes 
this Cafe Hill more deplorable, is, that it has been 
generally thought, that nothing but an high Sali¬ 
vation is the proper and adequate Care for this Di- 
fiemper: But the learned Dr. Chicoyneau has hap¬ 
pily difeovered and proved the contrary. His Me¬ 
thod, which is fometimes called The Montpellier 
Method , and fometimes The new French Method , and 
which is attended with very little Pain, and no 
Danger at all, is as follows: * 

The Do&or, according as he finds the Patient’s 
Cafe to be, fometimes orders a little Blood to be 
taken away, fometimes a gentle Purge or two to 
be taken, but always makes him bathe five or fix 
times, and always an hour each time 3 after which 
the whole Operation confiftsin nothing more than 
rubbing his Feet, Legs, and Arms, four, five, or 
fix times, as the Cafe requires, with a Mercurial 
Ointment, in fuch Quantities, and at fuch proper 
Intervals of Time, that no high Salivation may be 
raifed thereby: Sometimes indeed, but not always, 
a gentle moderate Spitting will enfue, nor is it poi- 
fible, in fome Conftitutions, to prevent it \ but 
then ’tis qever carried high nor encouraged, 3 tis 
neither troublefome rior dangerous. The Patient 
during this time keeps his Chamber, and obferves 
a regular Diet, and all he fuffers is only a little fe- 
verifh Heat and Re file (The fs fometimes fora Day or 
two, when the Operation is at the Height. 

After this Manner only, without any further 
Trouble or Danger, does Dr. Chicoyneau cure the 
moft inveterate Pox, with all its Symptoms and 
Attendants: ’Tis therefore greatly to be wifhed 

that 
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that all our Surgeons and others who undertake the 
Cure of this Difeafe. could be prevailed on, out of 
regard to the Eafe and Safety of Mankind, wholly 
to lay afide the old pernicious way of Salivation, 
and embrace this new and fafe Method. 

There are fome hundreds of Gentlemen \n Eng¬ 
land , that can, from their own Experience, bear 
Witnefs to the Excellency and Efficacy of it; I 
my felf, and three others that are now in Company 
with me, have been all cured by it, two by Dr. 
Chicoyneau himfelf in France , and the other two 
here in London . 

If any Perfon is defirous to be further inform’d 
as to this Practice, he may confult a Book written 
by Dr. Chicoyneau , and tranflated into Englijh by Dr. 
Willoughby, inti tied, The Practice of Salivation Jhewn 
to be of no Ufe or Efficacy in the Cure of the Venereal 
Difeafe , but greatly prejudicial to it , &c. Or elfe 
a Treatife publifhed by Dr. Didier , one of thePro- 
feffors at Montpellier: Or laftly, a Pamphlet, late¬ 
ly publifh’d here intitled, A Letter from a Phyfician 
iu London to his Friend in the Country , giving an 
Account of the Montpellier Praftice in curing the 
Venereal Difeafe, &c. 


For the Jaundice. 


T AKE half an ounce of Rhubarb made into 
Powder, and beat it well with two handfuls 
of good Currants well cleaned: and of this Elec¬ 
tuary take every Morning a piece as big as a Nut¬ 
meg for 14 or if Mornings together, or longer if 
need require. 

For the Chohck. 

\ 


^PAKE half a pint of Dr. Stevens's Water, as 
JL much Plague-water, as much Juniper-berry- 
water, and an ounce of Powder of Rhubarb : Shake 
the Bottle, and take 4 or f Spoonfuls at a time, 
when the Fit is on you, or likely to come. 


For 
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For a Burn . 

M IX Lime-water with Linfeed-Oilj beat it 
together, and with a Feather anoint the 
Place, and put on a Plaifter to defend it. 

To cure a Place that is fcalded 

T AKE Linfeed-Oil, and put to it as much thick 
Cream 3 beat them together very well and keep 
it for ufe. Anoint the Place that is fcalded 
twice a day, and it will cure it. Put on it foft 
Rags, and let nothing prefs it. 

The bitter Draught. 

T A K E of Gentian-root, three drams3 of Camo¬ 
mile-flowers, one ounce3 of Rofemary-flowers 
one ounce 3 of Tops of Centaury, Tops of Ro¬ 
man Wormwood, Tops of Carduus, of each one 
handful. Boil all thefe in two quarts of Spring-wa¬ 
ter, till it comes to a quart. You may add a pint 
of White-wine to it. Strain it out, and when ’tis 
cold, bottle it. Drink a quarter of a pint in the 
Morning, and as much at four a-Clock in the 
Afternoon. 


To draw out a Thorn. 

T AKE the Roots of Comfry, and bruife them 
in a Mortar with a little Boars-greafe, and 
ufe this as a Plaifter. 

For a fcald Head. 

T AKE three Spoonfuls of Juice of Comfry, 
two pennyworth of Verdegreafe, and half a 
pound of Hog’s-Lard : Melt it together, but 
let it not boil. Cut off the Hair, and anoint the 
Place: It will cure it. For 
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For the Falling-Stcknefs. 

T AKE the After-birth of a W oman, and dry it to 
Powder, and drink half an ounce thereof in a 
Glafs of White-wine for fix Mornings toge¬ 
ther. i f the Patient be a Man, it mult be the After¬ 
birth of a female Child 5 if a Woman, the contrary. 

For the Trembling at the Heart. 

M AKE a Syrup of Damask Rofes, and add 
thereto a final! quantity of red Coral, Pearl, 
and Ambergreafe, all finely beaten and powdered: 
Take t' is fo long as your Pain continues, about a 
fpoonful at a time. 

For a Pleurify , if the Perfon cannot be 

blooded . 

s 

T AKE of Carduus, the Seeds or Leaves, a 
large handful* boil them in a pint of Beer till 
half is confumed* then ftrain it, and give it 
the Party warm. They muff be falling when they 
take it, and fall fix hours after it, or it will do them 
harm. 

To draw a Rheum from the Eyes. 

R OAST an Egg hard, then cutout the yolk, 
and take a Spoonful of Cummin-feed, and a 
handful of Bears-foot* bruife them and put them 
into the white of the Egg, fo lay it hot on to the 
Nape of the Neck* bind it on with a Cloth, and 
let it lie 24 hours, fo lay on frelh again. It will 
cure in a little time. 
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To clear the Eyes. 

T AKE the white of Hens-dung, dry it very 
well, and beat it to Powder* fift, and blow it 
into the Eyes when the Party goes to bed. 

For a Pin or Web in the Eye. 

T AKE the Gall of a Hare and Honey, of each 
a like quantity* mix them together, and take 
a Feather and put a little into the Eye, and it will 
cure in two or three days. 

If a Hair or Filh-Bone (tick in the Throat, im¬ 
mediately fwallow the yolk of a raw Egg, it is a 
very good thing. 

An extraordinary Ointment for Burns 

and Scalds. 

T AKE ofred Dock-Leaves, and Mallow-Leaves, 
of each a large handful, two heads of Houfe- 
leek, of green Elder, the Bark being fcrap’d from 
it, afmall handful* wafh the Herbs and the-Elder, 
which being cut fmall, boil in a pint and an half of 
Cream* boil till it comes to an Oil, which, asitrifes 
up, take off with a Spoon * afterwards drain, and 
put to it 3 drams of white Lead powdered fine. 

Avery good Drink to be ufed in all Sorts 

of Fevers. 

T AKE two ounces of burnt Hartfhorn, boil it 
with a Cruft of Bread in three pints of Water 
to a quart* ftrain, and put to it of Barley, Cina- 
mon- water z ounces. Cochineal half a dram * fweeten 
it with fine Sugar, and let the Patient, as often as 
he is thirfty, drink plentifully of it * rub the Co¬ 
chineal in a Mortar together with the Sugar. 
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To cure the Yellow or Black Jaundice. 

T AKE a quart of White-wine, a large fed Dock- 
root^ a Bur-root, that which bears the fmall 
Bur, two penny worth of Tunherick* a little Saffron* 
a little of the white of Goofe-dung that feeds on the 
Green j boil all thefe together a little while; then, 
let it run thro’ a Strainer: Drink it Morning and 
Evening three days. 

A Plaifier far the Sciatica. 

T AKE of yellow Wax a pound, the Juice of 
Marjoram and red-Sage, of each fix fpoonfuls, 
Juice of Onions two fpoonfuls 3 let all thefe boil 
together till the Juice is confumed, and when ’tis 
half cold, put in two ounces of Turpentine, and of 
Nutmegs, Cloves, Mace* Annifeeds, and Frankiri- 
fcenfe, bf each one pennyworth finely powdered 5 
ftir it well together arid make a Plaifier. 

A Salve for the King’s-Evil. 

T AKE a Burdock-root, and a white Liliy-robt *, 
wafli, dry, arid fcfape them 5 wrap them in' 
brown Paper* and roaft them in the Embersy when’ 
they are foft take them out, and cut out the bufri of 
hard, and beat them in a Mortar with Boar’s-greafe 
and Bean-flower: when ’tis almoft: enough, put in 
as much of the beft Turpentine as will make it fmeii 
Of it* then put it in a Pot for ufe. 

The Party rriuft take inwardly two fpoonfuls of 
Lime-water in the Morning* arid faff two hours af¬ 
ter it, and do the fame at Four a-clock in the Af¬ 
ternoon, If there be any Swelling of the Evil, they 
inuli bathe it with this Water a quarter of an hour 
together, a little warmed, and wet a Cloth and bind 
it oil the Place 3 but if the Skin be broken, only 
Wafli it ill the Water* arid fpread a thin Plaifier of 
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the Salve and lay on it> fhift it once a-day* if ve~ 
ry bad, you muft drefs it twice a-day. 

To make the Lime-water . Take a Limeftone as big 
as a Man’s Head, it muft be well burned > put it 
into fix quarts of boiling Water, cover it clofe, but 
fometimes ftir it* the next day when ’tis fettled 
pour off the clear Water, and keep in Bottles for 
ufe. 

To cure Burjlennefs. 

T AKE Hemlock, and bruife it a little, heat it 
pretty well, and apply it twice a day, without 
any Trufs, and keep the Party as Hill as may be. 
This has cured when many other Things have failed.' 

A Powder for Burfiennefs . 

T AKE a good quantity of wild Musk, Roots and 
all, pick, wafh and dry them > then take of 
Currant-leaves, Vine-leaves and Strings, an equal 
quantity 5 then take almofi: a quart of Hempfeeds: 
you mufl lay the Seeds at the bottom of a Pot-, and 
the Leaves and Roots on the top^ then put it into 
an Oven, dry them, rub them to Powder, and lift 
them together. The Party muft take as much of 
this Powder as will lie on a Six-pence, in a little Ale, 
in the Morning, and at four in the Afternoon, and; 
continue it five or fix Weeks: The Powder fihould 
be made in May if poffible. 

For the Chin-Cough. 

T AKEa fpoonful of the Juice of Penny-royal, 
mixed with Sugar-candy beaten to Powder. 
Take this for nine Mornings together. 

To cure the Itch without Sulphur. 

T AKE a handful of Elecampane-root, and as 
much {harp-pointed Dock 5 Aired them fmall, 

and 
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and boil them in two quarts of Spring-water till it 
comes to a pint 5 flrain the Liquor, and with it let 
the Party wafh his Hands and Face two or three 
times a day. 

For the Itch. 


T^AKE of Camomile and Velvet-leaves, Scurvy- 
A grafs and Capon’s Feathers, of each one hand¬ 
ful ; boil thefe in half a pound of Butter out of the 
Churn till ’tis an Ointment, then 11 rain it out, and 
mix it with half an ounce of Black Pepper beaten 
fine* ftir it in till ’tis cold, and anoint the Party 
with it all over, keep on the fame Linen for a 
Week; then wafh with warm Water and Sweet- 
herbs, and put on clean Linen. Before you be¬ 
gin to ufe this, you muft take Brimftone and Milk 
for three Mornings: keep warm, and purge well 
after ’tis over. 


For the Scurvy or Dropfy. 

S TAMP and flrain the Juice of the Leaves of 
Elder, and to a quarter of a pint of Juice put fo 
much White-wine; warm it a little and drink it 
off, and do thus for four or five Mornings together : 
If it purge you it will certainly do good. Take 
this in the Spring. 

For a Loofenefs. 

B O I L a good handful of Bramble-leaves in 
Milk, fweeten’d with Loaf-fugar; drink it 
Night and Morning. 

For an Ague. 

G IV E as much Virginia Snake-root dried and 
powder’d as will lie upon a Shilling, inaglafs 
of Sherry or Sack, juft before the cold Fit begins j 
ufe this two or three times till the Ague is gone, 

X 2. For 
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For an Ague. 

T AKE an ounce and a half of the beft refin’d 
Aloes, and fteep it in a quart of Brandy > in- 
fufc it 48 hours, and take 4 lpoonfuls juft before 
the Fit comes. 

For an /igue. 

T AKE a pint of red Rofe-water, and put to it 
an ounce of white Sugar-candy, and the Juice 
of three Sevil Oranges ; mix all together, and drink 
it off ah hour before youexpe£t the Fit. It cures at 
once or twice taking. 

i/}n Ointment for a Burning or Scald. 

Hp A K E a pound of Hog’s-Lard, and two good 
JL handfuls of Sheep’s-Dung, and a good hand¬ 
ful of the green Bark of the Elder, the brown Bark 
being firft taken off; boil all thefe to anOintment % 
You muft firft take out the fire with Sailer-Oil, and" 
a bit of an Onion, and the white of an Egg beaten 
well together y then anoint with the Ointment, and 
in lefs than a Week it will be well. 

A Cere-cloth. 

AKE 3 pound of Oil-olive, and half a pound 
JL of red Lead, and half a pound of white Lead, 
both powder’d and lifted; then take three ounces 
of Virgin-Wax, z ounces of Spanijh Soap, and two 
ounces of Deer’s-fuet; put all thefe things into a 
brafs Kettle, fecting it over the fire, ftirring it con¬ 
tinually till it comes to the height of a Salve, which 
you may know by dropping a little on a Trencher, 
and if it neither hangs to the Trencher nor your 
Fingers it is enough*, then dip your Cloths in 3 and 
when you take them out, throw them into a Pail 
ol Water, and as they cool take them out and lay 

them 
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them on a Table, and clap them, and when you 
have done, roll them up with Papers between, and 
keep them for ufe ; they mud be kept pretty cool. 
This Cere-cloth is good for any Pain, Swelling, of 
Bruife. 

The Yellow Balfam. 

T AKES ounces of Burgamy-Pitch, % ounces 
and half of yellow Bees-Wax fliced, i pound 
of Deer’s-fuet, i ounce of Venice -Turpentine beaten 
up in Plantane-water, half a pint of red Rofes, a 
quarter of a pint of Vinegar of red Rofes, 24 Cloves 
of Garlick, and of Salt-pet re dried before the fire half 
the quantity of a Nutmeg; Bruife the Garlick in a 
Stone Mortar, and fet the Oil, Vinegar, and Gar¬ 
lick, in an earthen Pipkin over the fire ; let it boil 
gently half an hour 5 then put in the Pitch and Wax, 
and when that is melted, put in the Suet, and one 
ounce of Palm-Oil; then let it boil a quarter of an 
hour longer; then take it off the fire, and put in the 
Turpentine and Salt-petre ; fet it over the fire again 
fora little while; then take it off, and let it ftand 
to cool, then pour it gently into your Gallipots ; be 
fure you put in no Dregs; the Vinegar will fall to 
the bottom 5 tie the Gallipots down with Leather. 
’Tis an excellent Salve for fore Legs, Boils, Whit¬ 
lows, fore Breads, and may fafely be ufed to draw 
Corruption out of any Sore; put a little of it on 
Lint, and put aPlaider of the following Black Salve 
over it. 


The Black Salve. 

T AKE a pint of Oil of Olives, 3 quarters of a 
pound ofyellow Wax, z ounces of Frankincenfe 
finely beaten and fearced, z ounces of the bed Ma- 
ftich, z ounces of Olibanum, z ounces of Myrrh, 
half a pound of white Lead finely ground, and z 
drams of Camphire: Boil thefe till they are black; 
then let it dand a little; oil a Board, and pour it 

X 3 oq. 
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on, and oil your Hand, and make it up in Rolls 
for ufe. 

For the Falling-ficknefs. 

T AKE of the Powder of a Man’s Scull, of Cinna¬ 
bar, and Antimony, of each i dram, of the Root 
of Male-Peony and Frog’s Liver dried, of each two 
drams, of theSalt of Amber half a dram, Conferve 
of Rofemary z ounces, Syrup of Peonies enough to 
make it into a foft Eleftuary, of which give the 
quantity of a large Nutmeg every Morning and 
Evening, drinking after it three ounces of the ! Wa¬ 
ter of the Lillies of the Valley j take it three days 
before the New Moon, and three days before the Full 
Moon } to bring the Patient quickly out of the Fit, 
let his Noftrils and Temples be rubb’d with the Oil 
of Amber. 

For an Ague. 

T AKE a quart of ftrong Beer, and a good 
quantity of the youngelt Artichoke-leaves j 
fhred them, and boil them very well together} 
when you think it aimed enough, put a fpoon- 
ful of Muftard-feed bruifed, and give it one boil, 
then drain it and bottle it. Take half a pint as hot 
as you can, half an hour before the Fit comes. 

A calcin'd Waier to dry up Ulcers and 

old Sores . 

T AKE of the bed Roman -Vitriol 3 ounces, Cam- 
phire one ounce y beat them into fine Powder*, 
put them into the bottom of a Crucible, and fix it 
in hot Embers j cover it with white Paper four 
double, and put a little Tile on it: Let it well 
calcin’d, but.not too much* when ’tis cold beat it 
into fine Powder, and lift it* then add to it three 
ounces of Bole-ArmOiniac, beaten and lifted} mix 
all together, and to half an ounce of this Powder put 
a quart of Spring or l?lantane-water 3 boil the Water, 

and 



The Compleat Houfezvife. 3 x 1 

and when ’tis blood-warm put in your half ounce 
of Powder, and ftir it together in a Pewter Bafon 
till ’tis quite cold, then put it in a Botcle for ufe. 
When you ufe it, (hake the Bottle, and pour fome 
out and ufe it as hot as can be endured, either by 
Syringe, or wafhing the Place twice or thrice a day, 
and ule the following Plaifter or Salve. 

The Leaden Plaifter. 

T AKE of White Lead 3 ounces, of read Lead 
7 ounces, of Bole-Armoniac nine ounces j 
beat all into fine Powder, and put to them a pint of 
the beft Oil-olive, incorporate them over the Fire, 
and let them boil gently half an hour, .putting 
in one ounce of Oil of Exeter > ftir it continually, 
and when ’tis enough, make it up in Rolls. This 
is a drying Plaifter. 

A Salve for a Burn or Scald. 

T AKE one pound of Mutton-fuet fhred fmall j 
melt it, and put into it Thyme, Sweet- 
marjoram, Melilote, Pennyroyal and Hyfop, of 
each a good handful chopp’d fmall, and let it ftand 
together four Days 5 then heat and (train it out, 
and put in the fame quantity of Herbs again, and 
let it ftand four Days longer j then heat it and 
(train it out, and to that Liquor put five pound of 
white Rofin, and two pounds of Bees-Wax diced, 
and boil it up to a Salve * and when ’tis cold 
enough, oil a Board, pour it on it, and make it up 
in Rolls. This is an admirable Salve when the 
Fjre is taken out. You muft take out the Fire 
with Oil 5 anoint it with Oil with a Feather, then 
lay on the Plaifter. ’Tis good for a fmall Cut, or 
Iffue inflamed. 


X 4 


4 



A Green Safoe. 

T A K E f handfuls of Clown’s All-hjeal, ftamp 
it, and put it in a Pot, gnd add to it 4 ounces 
of Boar’s-Greafe, half a pint of Qil-olive, and 
Wax three ounces flicgd$ boil it till the Juice i$ 
confumed, which is known when the Stuff doth 
not bubble at all 5 then ftrain it and put it on the 
Fire again, adding 2, ounces of /^/V^-Turpentine} 
let it boil a little and put it in Gallipots for ufe. 
Melt a little in a Spoon, and if the Cut or Wound 
be deep, dip your Tents in it 5 if not, dip Lint 
and put on it, and defend the Place with a Leaden 
|haifter 3 drefs it pnce a day. 

For a Sore Breaji when *tjs broken,. 

T AKE a quarter of a pound of Raifins of the 
Sun ftoped, and heat therp very finally then 
add to it near as much Honey 5 and beat it toge¬ 
ther into a Salve 3 fpread it on a Cloth* and make 
Tents if oeeafion. 'Drels it once a day*, when 
■tis well drawn, ufe the Yel|o\v Balfatn, and Black 
or Leaden Plaifler. 

A Poultice for a Sore Breaji before ’tis 

broken. 

1 T 0 IL white Bread and Milk to a Poultice, then 
y put to it Oil of Lillie^ and the Yolk of an 
Egg 3 fet it over the Fire again to heat, and apply 
it as hot as can be endured: Drefs it Morning 
and Night till 5 tis broke, then drefs it with the 
Poultice of Raifins. 

To difperje Tumours. 

T A KE of Yellow Wax, Frankincenfe andRo- 
fin, of each four ounces, melt them toge- 

ther. 
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ther, ftrain it out, and when ’tis cool make it in a 
Roll, and keep it for ufe. 

To keep a Cancer in the Breajl from in - 

T AKE of Lapis Calaminaris four Ounces all in 
one piece, and having made it red-hot in a 
Crucible 9 times, quench it every time in a pint 
of White-wine ; then take z ounces of Lapis T utty, 
and having burnt that red-hot in a Crucible $ times, 
quench that every time in a pint of red Rofe-water: 
Then beat the Tutty and the Calaminaris Stone to¬ 
gether in a Mortar very fine, and put it in a glafs 
Bottle, and put the Rofe-water and White-wine 
to it, and fliake it three or four times a day for nine 
days before you begin to ufe it. You muft keep the 
Wine and the Rofe-water clofe covered when you 
quench the Stone, that the Steam does not go out. 
When you ufe it {hake it well, and dip Rags in 
it, and lay them to the Bread: ; let the Rags remain 
on till ’tis drefs’d again: It muft be drefs’d twice a 
day, Night and Morning. The clear Water is ex¬ 
cellent for weak or fore Eyes. 

For a Swelling in the Face . 

T AKE a handful of Damask-rofe Leaves, boil 
them in running Water till they are tender; 
{lamp them to a Pulp, and boil white Bread and 
Milk till ’tis foft; then put in your Pulp with a 
little Hog’s-lard, and thicken it with the Yolk of 
an Egg, and apply it warm. 

> For a fore Throat. 

M AKE a Plaifter of Paracelfus four Inches 
broad, and fo long as to come from Ear to 
E,ar, and apply it warm to the Throat; thenbruife 
Houferleek and prefs out the Juice, add an equal 

quantity 
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quantity of Honey, and a little burnt Allum ; mix 
all together, and let the Party often take fome on a 
Liquorifh-dick. 

A purging Diet-Drink. 

T AKE of Garden Scurvy-grafs fix handfuls, 
Water-Crelies and Brooklime, of each four 
handfuls, Peach Blofloms four handfuls. Nettle- 
tops and Fumitory, of each 3 handfuls, Monk's- 
Rhubarb four ounces, Sena four ounces, China two 
ounces, Sarfaparilla three ounces. Rhubarb one 
ounce. Coriander and fweet Fennel-feeds of each 
half an ounce*, cut tlie Herbs, Hire the Roots, 
bruife the Seeds, put them in a thin Bag, and hang 
them in four gallons of fmall Ale \ after three days 
drink a pint of it every Morning. Be regular in 
Diet, eat nothing fait or fowre. 


Pills to purge the Head. 


T AKE of the Extra£fc of Rudium z drams, and 
Pill-Foetida one dram; mix thefe well to¬ 
gether, and make it into iz Pills $ take i, or if the 
Conftitution be drong, 3 of them at 6 a-Clock in 
the Morning: drink warm Gruel, or thin Broth, or 
Poflet-drink, when they work. 


For a Canker in the Mouth. 


T AKE Celandine, Columbine, Sage, and Fen- 
nel, of each one handful, damp, and drain 
them, and to the Juice put a fpoonful of Honey, 
half a fpoonful of Burnt Allum, and as much Bole- 
Armoniac beaten fine 5 mix and beat all thefe to¬ 
gether very well, and wrap a little Flax about a 
Stick, and rub the Canker with it 3 if it bleeds ’cis 
the better. 


A Water for fore or weak Eyes. 


T AKE of Ground-Ivy, Celandine and Daifies, 
of each a like quantity dampt and drain’d, 
and add to the Juice a little Sugar and white Rofe- 

water 3 
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'water; fhake this together, and with a Feather 
drop it into the Eyes; this takes away all manner 
of Inflammation, Spots, Itching, Smarting or Web, 
and is an excellent thing for the Eyes. 

An excellent Prefcription for the cure of 

Worms. 

T H E following Receipt is an extraordinary Re¬ 
medy for the Worms, which breed in Hu¬ 
man Bodies, and with which vaft Numbers 
of People, of all Ages and both Sexes, are affiiCted, 
and fome of them very feverely, especially Chil¬ 
dren and other young Perfons, of whom abundance 
are carried off yearly, by being thrown thereby in¬ 
to Convulfions, EpileftickFics, Vomitings, Loofe- 
neffes, White or Green Sicknefs, and other Difor- 
ders, which had been judged to have proceeded from 
other Caufes, when the Occasion thereof was 
Worms. But as there is fuch a Variety of Diforders, 
proceeding from thofe inteftine Animals, reprefent- 
ing other Difeafes, I fhall, for the Information of 
fuch as may little imagine their Malady to be occa- 
fion’d from Worms, when it appears fo plain to 
themfelves and their Phyficians, that it is this or that 
other Difeafe, fir ft fet down fome of the many Signs 
and Symptoms of Worms, and then prefcribe the 
Remedy to deftroy, expeland rid the Patient’s Bo¬ 
dy of them ; and this is a Medicine fo effectually adap¬ 
ted, and fo innocent withal, that if it be purfued as 
direfted, they that take it, may depend it will not 
fail utterly and fafely to do it, be the Worm of any 
kind, or in any part of the Body fkuatcd. 

It is to be noted, that there are divers Sorts of 
Worms that breed in the Body, and take up their 
Refidence therein, either in the Stomach or Bowels, 
and fometimes near the Sphinfter Ani , or Funda¬ 
ment, and do often knit themfelves together, and 
appear like a Bag of Worms, and are fuppoied to 
be bred from the Ova or Eggs of thofe Animals, 

fwal- 
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iwallowed down with the Food, and encouraged 
,and fed by Vifcidities in the PafTages; and accord¬ 
ing as they refide, or have placed themfelves in the 
Body, the Symptoms and Complaints which fuch 
People make, are different both in Kind and De¬ 
gree: In fome to occafion LoofenefFes, in others 
Coftivenefs, or frequent Defires to go to Stool, but 
can’t ; in feme to caufe a foetid or flunking Breath, 
which is a fhrewd Sign of Worms; as is alfo an hard 
or inflamed Belly, efpeciaily in Children, with a 
voracious Appetite, an almoft continual Third:, Fe- 
verifhnefs by Fits, and an intermitting Pulfe, and 
glowing Cheeks ; in fame a Heavinefs or Pain in the 
Head, Startings in Sleep, with frightful terrifying 
Dreams; in fome a Sleepinefs, reprefenting a Le¬ 
thargy; in others a Naufea, or loathing of Food, 
with or without Motion to vomit; a Pain and 
Weight, with,a gnawing in the Stomach, Gripings 
and Rumblings in the Bowels, like the Cholick ; in 
Children, a dry Cough, and oftentimes fereaming 
Fits, and Convulflons, with white Lips and white 
Urine; and in both old and young, a weaken’d or 
loft Appetite, Giddinefs in the Head, Palenefs of 
Countenance, with Paintings and Cold Sweats of a 
fudden, Indigeftions, Abatement of the Strength, 
and Failing away ofFlefh, as if dropping into a 
Confumption, with many other Symptoms, but 
thefe the chief, which ever more or lefs, fome or 
pther of them, always affeft, where Worms are the 
Caufe; and for Remedy of which, the following 
Receipt may be depended on, and is very innocent 
as well as powerful and effe&ual, as every pne, 
when they read what it is, will believe, and when 
they try it, will find. 

Take Tops of Carduus, Tops of Centory, Ro¬ 
man Wormwood, and Flowers of Camomile (all of 
them dried, and of the late ft Year’s Growth that 
you ufe them in) of each a fmall handful; cut the 
Herbs fmall, but not the Flowers, and put them 
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with an ounce of Worm-feed bruifed final}, into 
an earthen Jar, or Pickling-pot, and pour upon 
them a Quart of S pring-water, cold 3 fiirall about, 
and then tie the Pot over with a double Paper, and 
let it Hand 48 H< urs, opening and Hirring ic about 
five or fix times in that Space. At the end of 48 
Hours, (train it through a Cloth, fqueezing the 
Herbs as dry as you can, which Ring away; and 
of the Liquor, give to a Child from two to four or 
five Years old, half a Spoonful, more or lefs, mixt 
with a quarter of a Spoonful of Oil of Beech Nuts, 
every Morning upon an empty Stomach, ana to 
faft for about an Hour after it, and alfo the fame 
Dofe about four or five in the Afternoon, every day 
for a Week or ten days together ; by which time, if 
the Cafe be Worms, and you make but Obfervation, 
you will find them come away, either dead or alive. 
Older Children mud rake more, in Proportion to 
their Ages, and grown Perfons, from three or four 
to fix or eight Spoonfuls or more, with always half 
the Quantity of the faid Oil mixt with each Dofe, 
and it will keep the Body foluble, and fometimes 
a little loofe. 

This Medicine has cured in fuppofed incurable 
Cafes, where it has proved at laft to be from Worms, 
when neither the Phyfician or Patient have before 
thought it to be fo. But if it be not Worms, it 
cannot hurt, but may cure in Cafes fimilar to 
W orms, efpecially where the Stomach and Bowels 
are diforder’d. 


Note) The Beech-Nut Oil may be had at mod Oil 
Shops; and' the reafon that that Oil, before any o- 
thers, is advifed, is, that it has a Property, as has been 
often tned, of killing Worms of it (elf, when Olive 
Oil and Oil of Almonds would not do it : And as a 
Confirmation of it Dr Bagllvi fays, in a Book of Ex¬ 
periments upon live Worms from Human Bo 
that he put Worms into divers Liquors, which < 


wer 
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reputed would kill them, but did not under a great 
many hours; and that towards Night he put others 
Into Oil of Sweet Almonds, and found them alive the # 
next morning: Then after many other Experiments 
he put one into Oil of Nuts, where it died prefent- 
ly. And Malpighi , another noted Phyiician, fays, 
that of all common Oils, Oil of Nuts is the beft a- 
gainlt Worms; and that at Milan Mothers have a 
Cullom to give their little Children, once or twice 
a Week, Toafts dipped in Oil of N uts, and to grown 
People fome Spoonfuls of it Faffing ; and many other 
Authors fay the fame, particularly Dr. Nicholas An- 
dry, of the Faculty of Phyfck at Paris , in his Trea- 
tife of Worms; who alfo lays, if you dip a Pencil 
in Oil of Nuts, and anoint the Bodies of live 
Worms that any one voids, tho 5 you never touch 
their Heads, they will prefently grow motionlefs 
and die, beyond Recovery. TheReafon, he fays, 
they die fo fuddenly when anointed, is, becaufe 
they breathe only by the Means of certain little 
Wind-pipes, that run through their Bodies, fothat 
if you flop up thole Pipes with Nut Oil, which hin¬ 
ders the Commerce of the Air, (for that the Parts of 
Oil of Almonds are more porous than Nut Oil, and 
confequently lefs able to hinder the Entrance of the 
Air into the Worms) of Ncceffity the Creatures 
muft die for want of Refpiration, tho’ neither the 
Head, nor any other Parc where the Pipes are not, 
be anointed. This is fo true, fays Malpighi , that 
if you put Nut Oil upon a Worm in any other Part 
but where the Pipes arc, tho’ the Plead be not fpared*, 
yet the Worm will live, and have its natural Mo¬ 
tion ; and if you put the Oil upon iome of the Pipes 
only, you lhall fee the Parts where thofe Pipes are, 
become immoveable; but if you put it, lays he, 
upon all the : Trachea's , or Pipes, the whole Worm 
becomes motionlefs, and dies in an Inftant; and I 
do allure the Publick, that the fame has been many 
times tried and found both by my felf and others, that 
no other Oil whatever would do what this will * and 
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the late Dr. Radcliffe * in many of his Prefcriptions I 
have feen, order’d that Oil, preferable to all others, 
where he had any reafon to fiifpedt the Patient had 
Worms ; and in one very remarkable Cafe of a young 
Lady of i 3 ,1 could name, who was at Death’s door,' 
with the Green-Sicknefs, as'fuppos’d, and who by 
the ufe of- this very Oil, and fuch Bitters as he be¬ 
lieved the Cafe then indicated, once or twice a day 
repeated, was cured perfeftly, upon her voiding 
Clutters of fmali Worms, for feveral days together, 
fomeof which were inclos’d in a Ciftis or Bag. 

This I was willing to obferve, that People may be 
lure to get the Oil of Nuts, and not any other Oil. 

AClyfier for the Worms . 

T AKE of Rue, Wormwood, Lavender-Cot¬ 
ton, three or four Sprigs of each, a fpoonful 
of Annifeeds bruifed ; boil thefe in a pint of Milk 
till the third part be confumed* then ttrain it our, 
and add to it as much Aloes finely powder’d as will 
lie on a Three-pence; fweetenit with Honey, and 
give it pretty warm; it fiiould be given three Morn¬ 
ings together 3 and the bell time is three days before 
the New or Full Moon. 


Lucatellus’s Balfatn. 


T AKE of Venice Turpentine one pound, the 
beft Oil 3 pints, Sack 6 Spoonfuls, yellow 
Wax half a pound, natural Balfam one ounce, Oil 
of St. John's -Wort one ounce, red Sanders well 
powdered one ounce; cut the Wax in thin Slices, 
andfet it over the Fire in a large Skillet, and when 
’tis all melted put in the Turpentine 3 firft wafh it 
3 feveral times in red Rofe-water, then ftir them 
well together till they boil a little 3 then take it off 
from the Fire and let it cool. The next day take 
it out of the Skillet and cut it in thin flices, that 
all the Water may be got out of it 3 then fet it 
over the Fire again, and when ’tis melted flit it 
well together* then putin the Oil, and the Oil of 

St. 
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St. John's- wort, and the natural Balfam, arid th& 
Sack and the Sanders, ftirring them all together very 
well 5 then let it boil a little while, and take it off the 
Fire and ftir it two hours all one way. When ’tis 
cold put it inGallypots and cover them with Lea** 
therit will keep good twenty Years, and theoldef 
the better. 

A Salvefor a Cereclothfor Brutfes or Aches. 

T AKE a pint of Oil, 9 ounces of red Lead, t 
ounces of Bees-wax, a Shillings-worth of 
Sperma-Cete* 1 ounces of Rofin beaten and lifted 5 
fetallthefe onafoftFire in a Bell* Skillet, ftirring 
till it boils, and then try it on a Rag* whether it 
firmly flicks upon it > when it does flick, take it 
off* and when you have made what Cerecloths you 
pleafe, pour the reft on an oiled Board, and make 
it up in Rolls. ’Tis very good for a Gut or greed 
Wound. 


An excellent Recipe for the cure of Colds. 


AKE of /^mVe-Treacle half a dram, powder 
I of Snake-root twelve Grains* powder of Saf¬ 
fron fix Grains, Volatile Salt of Hartfliorrt four 
Grains, Syrup of Cloves a fufficient Quantity to 
make it into a Bolus. To be taken going to Reft^ 
drinking a large Draught of Mountain Whey af¬ 
ter it. Thofe who can’t afford Mountain Whey, 
may drink Treacle Poflet. 

To fuch Conftitutions as can’t be provoked to 5 
fvveat, opening a Vein, ora gentle Purge will be of 

great Service. 

An Ointment for a Cold on the Stomach. 


r lpAKEan ounce and half of the Oil of Valencia- 
A Scabiofa, Oil of Sweet-Almonds a quarter 
of an ounce, a quarter of an ounce of Man’s Fa% 
and 4 Scruples of the Oil of Mace* mix thefe to¬ 
gether, and warm a little in a Spoon, and Night 
and Morning anoint the Stomach. Lay a piece of 
black or lawn Paper on it. I& 
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To make Gafcoigne’* Powder. 

T A K E of Powder of Pearl* red Coral, Crab’s 
Eyes, white Amber and Hartfhorn, of each 
one ounce-, beat them to a fine Powder and fearce 
them. Then take a dram of oriental Bezoar, and 
a dram of Ambergreafe, and mix with the Pow¬ 
ders j then take off the black Toes of Crab’s-Claws, 
beaten to a fine Powder, as much as of all the reft 
of the Powders, for this is the chief * then mix all 
well together, and make them up in Balls in Jelly 
of Hartfhorn, and in your Jelly infufe a fmall 
quantity of Saffron to give them a Colour 5 when 
you have rolled them in Balls as big as a Walnut, 
lay them on a China or Silver Plate to dry 5 when 
they are fully dry and hard, paper them up, and 
keep them for ufe. The Dofe you muft give at a 
time, is to a Man or Woman ten or twelve grains 
in Dragon, Carduus, or the Lady Allen'% Water j 
the Party going to Bed and cover’d warm. The 
Crabs ufedinthis Powder muft be caught in May 
or September , and they muft not be boiled. 

A Water to cure red or pimpled Faces. 

T AKE a pint of ftrong White-wine Vinegar, 
and put to it Powder of the Roots of Orice 
three drams, Powder of Brimftone half an ounce, 
and Camphire two drams, ftamp with a few blanched 
Almonds, four Oaken Apples cut in the middle, and 
the Juice of four Lemons, and a handful of Bean- 
flowers 5 put all thefe together in a ftrong double 
glafs Bottle, fhake them well together and fet it 
to the Sun for ten days j wafti the Face with this 
Water, let it dry on, and don’t wipe it off. This 
cures red or pimpled Faces, Spots, Heat, Mor- 
phew, or Sunburn. But you muft eat the follow^ 
ing Diet for three Weeks or a Month, 


Y 


Take 
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Take Cucumbers and cut them as fmall as Herbs 
to the Pot, boil them in a fmall Pipkin with a 
piece of Mutton, and make it into Pottage with 
Oatmeal: So eat a Mcfs Morning, Noon, and 
Night without Intermiffion for three Weeks or a 
Month. This Diet and the Water has cured when 
nothing elfe would do. 

A good thmg to wafh the Face in. 

T AKE a large piece of Camphire, the quantity 
of a Goofe Egg, and break it fo that it may 
go into a pint Bottle, which fill with Water y 
when it has flood a Month, put a fpoonful of it 
in three fpoonfuls of Milk, and wafh in it. 

Wear a piece of Lead, beaten exceeding thin for 
a Forehead-piece under a Forehead-cloth y it keeps 
the Forehead fmooth and plump. 

A Plaijler for Worms in Children . 

T AKE two ounces of yellow Wax, and twooun*. 
ces of Rofin, boil them half an hour, ftirring, 
them all the while •, fcum them well and take 
it off, and put to it three drams of Aloes, and two 
fpoonfuls of Treacle, and boil it up again: rub a 
Board with frefh Butter, and pour the Salve thereon, 
work it well, and make it up in Rolls : When you 
make the Plaifter, fprinkle it with Saffron, and 
cut a holeagainft the Navel. 

* 

The Stomach Plaijler. 

A K E of Burgamy-Pitch, Frankincenfe and 
X Bees-Wax, of each one ounce, melt them to¬ 
gether, then put in one ounce of Venice Tur¬ 
pentine, and one ounce of Oil of Mace > melt it to¬ 
gether and fpread your Plaifter on Sheep’s Leather; 
grate on it fome Nutmeg when you lay it on the 
Stomach. 

To 
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To make a Quilt for the Stomach. 

T A K E a fine Rag four Inches fquare, and fpread 
Cotton thin over it*, then take Mint and Sweet- 
marjoram dried and rubb’d to Powder, and 
ftrew it over the Cotton pretty thick > then take 
Nutmeg, Cloves and Mace, of each a quarter of 
an ounce beaten and fifted, and ftrew that over the 
Herbs, and on that ftrew half an ounce of Gallen- 
gal finely powdered, then a thin Row of Cotton, 
and another fine Rag, and quilt it together. When 
you lay it on the Stomach, dip it in hot Sack and 
lay it on as warm as can be endured. This is very 
good for a pain in the Stomach. 

For the Pains of the Gout . 

M IX Barbacloes- Tar, and Palm-Oil an equal 
quantity, juft melt them together, and gent¬ 
ly anoint the Part affefted. 

Aprefent help for the Cholick. 

M I X as much Mithridate as a Bean in a fpoon- 
ful of Dragon-water, and give it the Party 
to drink, and lay a little Suet on the Navel 5 keep 
in Bed. 


A Plaijler for the Cholick. 

S PREAD the whites of four or five Eggs well 
beaten on fome Leather, and over that ftrew on 
a fpoonful of Pepper, and as much Ginger finely 
beaten and fifted, then put this Plaifteronthe Na¬ 
vel: It often gives fpeedy eafe. 
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For the /Igtte . 

T AKE Smallage, Ribwort, Rue, Plantane and 
Olibanum *, beat all thefe well together with 
a little Bay-falt, and put it in a thin Bag, and 
lay it to the Wrift a little before the cold Fit comes. 


A Powder for Convulfion Fits. 

T A K E a dram and half of Angle Piony-feed, of 
Mifletoe of the Oak one dram, Pearl, white 
Amber, and Coral, all finely powder’d, of each 
half a dram, Bezoar two drams, and five Leaves of 
Gold ; make all thefe up in a fine Powder, and give 
it in a fpoonful of black Cherry-water, or if you 
pleafe Hyfterical Water. You may give to a Child 
new born, to prevent Fits as much as will lie on a 
Three-pence, and likewife at each Change of the 
Moon > and to older People as much as they have 
ftrength and occafion. 

To prevent Fits in Children. 

HP A K E Saxafrage, Bean-Pods, Black-Cherry, 
JL Groundfel, and Par (ley-waters * mix them 
together with Syrup of finglePiony. Give a 
fpoonful very often, efpecially obferve to give it at 
the Changes of the Moon. 


Another. 

T AKE a quart of Ale, and a quart of fmall 
Beer, and put in it a handful of Southern-wood, 
as much Sage, and as much Pennyroyal; let 
it boil half an hour, ftrain it out, and let. the 
Child drink no other Drink. 


Tor 
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For a Hoarfenefs with a Cold. 

T AKE a quarter of a pint of Hyfop-water, 
make it very fweet with Sugar-candv, fet it 
over the Fire, and when ’tis thorough hot, beat 
the yolk of an Egg, and brew it in it, and drink 
it Morning and Night. 

A Remedy for a Cough. 

T AKE the yolk of a new laid Egg, take the 
Skin off the yolk, and add fix fpoonfuls of red 
Rofe-water; beat it well together, and make it ve¬ 
ry fweet with white Sugar-candy; drink it fix 
Nights going to Bed. 

An excellent Remedy for Whooping Cougbi. 

T AKE, dried Coltsfoot Leaves a good Handful, 
cut them fmall, and boil them in a Pint of 
Spring Water, till haifa Pint is boiled away* then 
take it off the Fire, and when it is almofi: cold, 
flrain it through a Cloth, fqueezing the Herb as 
dry as you can; and then throw it away, and dif- 
folve in the Liquor an ounce of brown Sugar-candy, 
finely powder’d, and give the Child, (if it be a- 
bout three or four Years old, and foin Proportion) 
one Spoonful of it, cold or warm, as the Seafon 
proves, three or four times a Day (or oftner, if 
the Fits of Coughing come frequently) till ■well, 
which will be in two or three Days, but it wiii 
prefently almofi: abate the Fits of Coughing. 

This Herb feems to be a Specifickfor thofe Sorts 
of Coughs, and indeed for all others, in Old as 
well as Young *, the Latin Name TuJJilago , from Tuf- 
fis , the Cough, denotes as much ; as does alfo the 
Latin Word Bechium^ from the Greek Word By^tov, 

Y 5 a Cough; 




a Cough 5 and are the Names given it by the An-* 
cients, perhaps fome Thoufand Years ago. It 
has wonderfully eafed them, when nothing elfe 
would do it, and greatly helps in Shortnefs of 
Breath \ and in the Aflhma and Phthifick I have 
not known any thing exceed it $ likewife in Wall¬ 
ings or Confumptions of the Lungs, it has been 
found of excellent Ufe, by its fmooth, foftning, 
healing Qualities, even where there has been Spit¬ 
ting of Blood, and Rawnefs and Sorenefs of the 
Paffages, with Hoarfenefs, &c. in blunting the 
acrimonious Humours, which in fuch Cafes are al- 
moft continually dripping upon them. It is to be 
queltioned, whether for thofe Purpofes there is to 
be had, in the whole Materia Medico a Medicine 
fo innocent, fo fafe, and yet fo pleafant and effec¬ 
tual, or that can afford Relief fo fbon as this will. 
Grown People may make it ftrongerthan for Chil¬ 
dren. 

Get the Herb of the fame Year’s Growth and 
Drying, that you ufe it in$ and the larger the 
Leaves, as being the fuller grown, the better. 

It is bed to be made frefhand frefh, as you want 
it, and not too much at a time, efpecially in warm 
Weather. 

Pills to purge off a Rheum in the Teeth . 

T AKE four drams of Maitick, ten drams of 
Aloes, three drams of Agarick : Beat the Ma- 
ftick and Aloes, and grate the Agarick, fearce 
them and make them into Pills with Syrup of Be- 
tony. You may make but a quarter of this quan¬ 
tity at a time 5 and take it all out, one Pill in the 
Morning and two at Night. You may eat or drink 
any thing with thefe Pills, and go abroad, keeping 
your felf warm* and when they work, drink a 
Draught or two of fomething warm. 
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To make Daffy* Elixir . 

T AKE of Elecampane-roots fliced, and Liquo- 
rifh fliced, of each two ounces 5 Annifeeds, 
Coriander-feeds, and Carraway-feeds, of each two 
ounces 5 oriental Sena, Guiacum bruifed, of each 
two ounces, Rhubarb one ounce * Saffron one dram $ 
Raifins of the Sun Honed one pound. Put all thefe 
in a Glafs Bottle, of a gallon, adding to it three 
quarts of white Annifeed-water: Stop the Bottle, 
and let it Hand infilling four Days, ftirringit ftrong- 
Iy three or four times a day* then llrain it off, and 
put it into Bottles cork’d very well. You mult 
take it Morning and Night* threefpoonfulsgoing 
to Bed, and as much in the Morning, according as 
you find it work. It requires not much Care in 
Diet, nor keeping within : But you mult keep warm, 
and drink fomethmg hot in the Morning after it 
has work’d. 

This Elixir is excellent good for the Cholick, the 
Gravel in the Kidneys, theDropfy, the Griping of 
the Guts, or any Obltruftions in the Bowels. It 
purgeth two or three times a Day. 

An Ointment to can ft Hair to grow. 

T AKE two ounces of Boar’s-greafe, one dram 
of the Alhes of burnt Bees, one dram of the 
Afhes of Southernwood, one dram of the Juice of 
a white Lilly Root, one dram of Oil of fweet Al¬ 
monds, and fix drams of pure Musk * and, accord¬ 
ing to Art, make an Ointment of thefe* and the 
day before the full Moon, fhave the place, and anoint 
it every Day with this Ointment. It will caufe Hair 
to grow where you will have it. 

Oil of fweet Almonds, or Spirit of Vinegar, is 
very good to rub the Head with if the Hair grows 
thin. 
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To preferve and whiten the Teeth. 

T AKE a quarter of a pound of Honey, and, boil 
it with a little Roch-Allum ; fcum it well, and 
then put in a little Ginger finely beaten $ let it boil 
awhile longer, then take it off, and before ’tiscold, 
put to it as much Dragon’s-blood as will make it of 
a good Colour. Mix it well together, and keep it 
in a Gallipot for ufe. Take a little on a Rag, and 
rub the Teeth. You may ufe it often. 

"To make L,tp Salve . 

T AKE a quarter of a pound of Alkermes-root 
bruifed, and half a quarter of a pound of frefii 
Butter, as much Bees-Wax, and a pint of Claret j 
boil all thefe together a pretty while, then ftrain 
it, and let it ftand tilTtiscold; then take the Wax 
off the top, and melt it again, and pour it clear 
from the Dregs into your Gallipots, or Boxes. Ufe 
it when, and as often as you pleafe. 

To clean and/often the Hands. 

S E T half a pint of Milk over the fire, and put 
into it half a quartern of Almonds blanch’d and 
beaten very fine > when it boils, take it off, and 
thicken it with the yolk of an Egg; then fet it on 
again, ftirring it all the while both before and af¬ 
ter the Egg is in 5 then take it off, and ftir in a 
fmall fpoonful of fweet Oil \ and put it in a Gal¬ 
lipot ; It will keep about five or fix Days. Take a 
bit as big as a Walnut, and rub about your brands, 
and the Dirt or Soil will rub off, and it will make 
them very foft. Draw on Gloves, juft as you have 
ufedit. - * 


d Rc* 
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A Remedy for Pimples. 

T AKE half a quarter of a pound of bitter Al¬ 
monds, blanch, damp them, and put them 
into half a pint of Spring-water, dir it together, 
and drain it out: Then put to it half a pint of the 
bed Brandy, and a penny-worth of the flour of 
Brimdone. Shake it well when you ufe it, which 
mud be often. Dab it on with a fine Rag. 

Another to take away Pimples. 

T AKE Wheat Flour, mingled with Honey and 
Vinegar, and lay on the Pimples going to 

Bed. 

A Water to wajh the Face. 

B OIL two ounces of French Barley in three 
pints of Spring-water 3 fhife the Water three 
times 3 the lad Water ufe, adding to it a quartern 
of bitter Almonds blanch’d, beat, and drained out 3 
then add the Juice of two Lemons, and a pint of 
White-wine. Wafh with it at Night. Put a bit 
of Camphire in the Bottle. 

To whiten and clean the Hands. 

B O IL a quart of new Milk, and turn it with a 
pint of Aqua-vitas 3 then take off the Curd, 
then put into the Poflet a pint of Rhenifh-wine, 
and that will raife another Curd, which take off; 
then put in the whites of fix Eggs well beaten, 
and that will raife another Curd, which you mud 
take off, and mix the three Curds together very well, 
and put them into a Gallipot, and put the Poflet in 
a Bottle. Scour your Hands with the Curd, and 
wafh them with the Poflet. 


AWa- 
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A Water for the Scurvy tn the Gums. 

T AKE two quarts of Spring-water, and one 
pound of right Flower-de-Luce-root, and a. 
quarter of a pound of Roch-Allum $ two ounces of 
Cloves, two handfuls of red Rofe-leaves, two hand¬ 
fuls of Woodbine-leaves, two handfuls of Colum¬ 
bine-leaves, two handfuls of brown Sage, and one 
of Rofemary 5 eight Sevil Oranges, Peel and all, 
only take out the Seeds. Set thefe over the Fire, 
and let them boil a quart away % then take it off, 
and ftrain it, and fet it over the fire again, and put 
to it three quarts of Claret, and a pint of Honey: 
Let them boil half an hour 5 fcum it well, and 
when ’tis cold, bottle it for ufe. Wafh and gargle 
your Mouth with it two or three times a-day 8 

To take away Morphew. 

T AKE Briony-roots,;iand Wake-Robin, ftamp 
them with Brimflone, and make it up in a 
lump, wrap it in a fine Linen-Rag, and dip it in 
Vinegar, and rub the Place pretty hard with it, 
and it will take away the Morphew Spots. ' 

The Italian Wafh for the Neck. 

T AKE a quart of Ox-Gall, two ounces of 
Roch-Allum, two ounces of white Sugar- 
candy, two drams of Camphire, half an ounce of 
Borax * beat all thefe in a Mortar, and fife them 
through a fine Sieve $ then mix them well in the 
quart of Ox-Gall 5 put all together into a three- 
pint (tone Bottle well cork’d fet it to infufe in 
the Sun, or by the Fire fix weeks together, ftirring 
it once a-day 5 then ftrain it from the bottom, and 
put to every quarter of a pint of this Liquor a quart 
of Spring-water, ©therwife it will be too thick 1 
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fet it a little to clarify, and bottle it, put fomc 
Powder of Pearl in the Bottle: Wafh with it. 


For a Cold, Dr. Ratcliffs Receipt. 

M AKE fome Sack-whey with Rofemary boil’d 
in it j mix a little of it in a Spoon, with 
twenty Grains of Gafcoin Powder ; then drink half 
a pint of your Sack-whey, with twelve drops of 
Spirit of Harts-horn in it, go to Bed, and keep 
warm; do this two or three Nights together. 

A Receipt for the Gravel. 

P UT two Spoonfuls of Linfeeds juft bruifed, 
into a quart of Water, and a little flick of 
Liquorifh; boil it a quarter of an Hour; then 
flrain it through a Sieve; and fweeten it to your 
Talle with Syrup of Althea. 

Excellent for Worms m Children . 

F Enegrig-feed, and Wormwood-feeds mix’d, one 
Pennyworth, beat and fearced; mix it well 
in a halfpenny-worth of Treacle; let the Child 
take a fmall fpoonful in a Morning Falling, and 
fail two Hours after it; do this three or four Days. 


For a Cold. 


T AKE Rofemary and diced Liquorifh, and 
boil it in fmall Ale, and fweeten it with Trea¬ 
cle, and drink it going to Bed four or five Nights 
together. 


To flop Bleeding in the Stomach . 


T AKE Oil of Spike, natural Balfam, Bole- 
Armoniac, Rhubarb and Turpentine; mix 

thefe 
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thcfe together, and take as much as a large Nut¬ 
meg three times a-day. 

The Tar-Pills, for a Cough. 

T A K E Tar, and drop it on Powder of Liquorifil, 
and make it up into Pills ; take two every 
Night going to Bed, and in the Morning drink a 
glafs of fair Water that Liquorifil has been three or 
four days fteeped in. Do this for nine or ten days 
together, as you find good. 


To cure an Ague. 

T AKE fmall Pack-thread, as much as will ga 
five times about the Neck, W rifts and Ancles; 
dip them in Oil of Amber twice fa-day for nine 
days together. Keep them on a Fortnight after 
the Ague is gone. 



T AKE Sage, and heat it very hot between 
two Difties; put it in a Linen Bag, and 
fit on it. 



Another. 

AKE Frankincenie and Pitch, and put it on 
fome Coals, and fit over it. 


For violent Bleeding at the No/e. 


L ET the Party put their Feet in warm Water, 
and if that does not do, let them fit higher in 
it. 

For the Biting of a Mad Dog. 


P Rimrofe-roots ftamp’d in White-wine, and 
ftrained. Let the Patient drink a good Draught 
of it. 


For 
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For a Purge. 

T AKE half an ounce of Sena, boil it in a pint 
of Ale till half be confumed ; cover it clofe 
till the next day, then boil it again till it comes 
to two fpoonfuls; drain it, and add to it two 
fpoonfuls of Treacle, and drink it warm 5 drink 
Gruel, or Poffet, or Broth after it; keep your felf 
very warm while 5 tis working. Or elfe two ounces 
of Syrup of Rofes, and drink warm Ale after it 
in the working. 

For the Itch. 

T AKE Elecampane-roots or Dock-roots dried 
and beaten to Powder, and a little beaten 
Ginger, both fearced very fine; mix it up with 
frefli Butter, and anoint with it in the Joints. 

For the Dropfy and Scurvy. 

T AKE a quart of White-wine, and fix fprigs 
of Wormwood, and as much Rofemary, half 
a quarter of an ounce of Aloes, the fame quantity 
of Myrrh, Rhubarb, Cinamon and Saffron; bruife 
the Drugs, and pull the Saffron, and put all into 
a three pint done-bottle; tye the Cork down clofe, 
and fet it in a kettle of Water and Hay, and let it 
boil three hours ; then let it dand a day or two to 
fettle; fo let the Patient take four fpoonfuls every 
Morning fading, and fad three hours after it, and 
walk abroad. If’tis too long to fad, and the Con- 
ditutionwill not bear it, they may drink a Draught 
of Water-Gruel two hours after it; take this till 
the quantity is out. 

For the Jaundice. 

T AKE three Bottles of Ale, and half a pint of 
the Juice of Celandine, and a quarter of a pint 

of 
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of Fever-few, and a good handful of the inner 
Rind of Barberry-Tree, and two Pennyworth of 
Saffron > divide all into three parts, and put a part 
into every one of the. Bottles of Ale, and drink a 
Bottle in three Mornings. So it will laft nine 
Mornings > you mud; ftir after it. 

To make Lucatellus’j Balfam to take in¬ 
wardly. 

npAKE a quart of the pureft Oil, and half a 
1 pound of yellow Bees-Wax, four ounces of 
Venice Turpentine, fix ounces of liquid Storax, two 
ounces of Oil Hipericon, two ounces of natural Bal¬ 
fam, red Rofe-water half a pint, and as much Plan- 
tane-water, red Sanders fix Pennyworth, Dragon’s 
Blood fix Pennyworth, Mummy fix Pennyworth, 
and of Rofemary and Bays of each half a handful, 
and Sweet-marjoram half a handful $ put the Herbs, 
the Dragon’s Blood, the Wax, and Mummy, into 
a Pipkin j then put the Oil, the Turpentine, the 
Oil Hipericon, the Storax, the Rofe-water, the 
Plantane-water, and a quart of Spring-water, and 
if you pleafe, fome Irijh Slate, fome Balm of Gi¬ 
lead, and fome Sperma-Cete into another Pipkin: 
fet both the Pipkins over a fort Fire, and let them 
boil a quarter of an hour> then take it off the 
Fire and put in the natural Balfam and red San¬ 
ders^ give them a boil, and flrain all in both Pip¬ 
kins together into an earthen Pan. Let it fland 
till ’tis cold, then pour the Water from it and melt 
it again > flir it off the Fire till ’tis almofl: cold, 
then put it into Gallypots* and cover it with Pa¬ 
per and Leather. 


For the Piles. 


T AKE Galls, fuch as the Dyers ufe, and beat 
them to Powder, and fife them* mix the 

Pow- 
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Powder with Treacle into an Ointment, and dip a 
Rag into it and apply it to the Place affe&ed. 

For the Cramp. 

T AKE Spirit of Caflor, and Oil of Worms* 
of each two drams, Oil of Amber one dram* 
fhake them well together, warm a little in a Spoon 
and anoint the Nape of the Neck 3 chafe it in very 
well, and cover warm 3 anoint when in Bed. 

For a Cough. 

T AKE Conferve of Rofes two ounces, Diafcor- 
dium half an ounce. Powder of Olibanum 
half a dram. Syrup of Jubebs half an ounce 3 mix 
thefe, and take the quantity of a Nutmeg three 
times a day, in the Morning, at four, and at Night. 

For a Dropfy. 

T AKE three ounces of the outward Bark of 
Elm boiled in three "quarts of Water, till a 
third part is wafted 3 drink nothing elfe. To make 
it pleafant, you may put in fome Sugar, or Wine, 
or Elder Wine, or Syrup made of dwarf Elder¬ 
berries. 

To make Cafhew Lozenges. 

T AKE half an ounce of Balfam of Tolu^ put 
it in a Silver Tankard, and put to it three 
quarters of a pint of Fair Water, cover it very 
clofe, and let it fimmer over a gentle Fire 2,4 
hours 3 then take ten ounces of Loaf-Sugar finely 
powdered, and half an ounce of Japan Earth fine¬ 
ly powdered and lifted, and wet it with two parts 
of %oIu Water, and one part Orange-flower Water* 
and boil it together almoft to a Candy height 3 then 
drop it on Pie-plates, but firft rub the Plates over 

with an Almond,, or wafh them over with Orange- 

flower 
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flower Water. ’Tis beft to do but five ounces at a 
time, becaufe it will cool before you can drop it* 
after you have dropp’d ’em, let the Plates a little 
before the Fire, they will flip off the eafier. If 
you would have them perfum’d, put in Amber- 

For ObfiruBions. 

P UT two ounces of Steel-filings into a quart 
Bottle of White-wine, let it hand three Weeks, 
fhaking it once a day * then put in a dram of Mace, 
let it ffand a Week longer, then put into another 
Eotde three quarters of a pound of Loaf-Sugar in 
Lumps, and clear off your Steel-Wine to your 
Sugar, and when ’tis diffolv’d ’tis fit to ufe. Give 
a fpoonful to a young Perlon, with as much Cream 
of Tartar as will lie on a Threepence, to one that 
is older two fpoonfuls ; and Cream of Tartar ac¬ 
cordingly. 

For a Rheumaufm . 

L ET the Party take of the finefb glazed Gun¬ 
powder as much as a large Thimble may hold, 
wet it in a Spoon with Milk from the Cow, and 
drink a good half pint of warm Milk after it; be 
covered warm in Bed and Iweat. Give it faffing 
about feven in the Morning, and take this nine or 
ten Mornings together. 

For a Dropfy . 

B RUISE a pint of Muftard-feed, fcrape and 
flice a large Horfe-radifh Root, fcrape a hand¬ 
ful of the inner Rind of Elder, and a Root of Ele¬ 
campane fliccd; put all thefe into a large Bottle, 
and put to it a quart of good ftale Beer; lecitfteep 
48 Hours; drink half a pint every Morning faff¬ 
ing, and faff two Hours after it. You may fill it 
up once or twice. 



The 
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!The Bruife Ointment. 

T AKE of Rofemary, brown Sage, Fennel, 
Camomile, Hyfop, Balm, Woodbine-leaves, 
Southernwood,Parfley, Wormwood, Self-heal,Rue, 
Elder-leaves, Clowns-all-heal, Burdock-leaves, of 
each one handful; put them into a Pot with very 
ftrong Beer, or Spirits enough to cover them well, 
and two pound of frefh Butter out of the Churn; 
Cover it up with Pafte, and bake it with Bread, and 
when’tis baked ftrain it out: When’tis cold, icum 
off the Butter and melt it,sand put it in a Gallipot 
for ufe. The Liquor is very good to dip Flannels 
into, and bathe any green Bruife or Ache as hoc as 
can be borne. 


A good Vomit. 

T AKE two ounces of the fine ft white Allum, 
beat it fmall, put it into better than half a 
pint of new Milk, fet it on a flow fire till the 
Milk is turn’d clear; let it ftand a quarter of an 
Hour, ftrain it off and drink it juft warm. It will 
give three or four Vomits, and is very iafe, and ari 
excellent Cure for an Ague, taken half an hour be¬ 
fore the Fit; drink good ftore of Carduus Tea af¬ 
ter it. Or elfe take half a dram of Hipococuana* 
and Carduus Tea with it. 

An Ointment for a fcald Head. 

T AKE one pound of May Butter without Salt, 
out of the Churn, a pint of Ale not too ftale, 
a good handful of green Wormwood; let the Ale 
be hot, and put in the Butter to melt, fhred the 
Wormwood, and let them boil together till it turns 
green; ftrain it, and when ’tis cold take the Oint¬ 
ment from the Dregs. 

Z fit 
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To cure the Piles. 

T AKE two pennyworth of Titharge of Gold,. 

one ounce of Sallee Oil, one fpoonful of W hite- 
wine Vinegar $ put all into a new Gallipot, beat 
it together with a Knife till ’tis as thick as an Oint¬ 
ment: fpread it on a Cloth, and apply it to the 
place j if inward, put it up as far as you can. 

To make the Teeth white . 

T AKE three fpoonfuls of Celandine, nine fpoon - 
fuls of Honey, half a fpoonful of burnt A Hum * 
mix thefe together and rub the Teeth with it. 

A Powder for the Teeth. 

H ALF an ounce of Cream of Tartar, and a 
quarter of an ounce of Powder of Myrrh ; 
rub the Teeth with it two or three times a Week. 

To make the right Angel-Salve . 

T AKE of Rofin and Parrolin, of each half a 
pound, Virgin’s-Wax and Frankincenfe, of 
each a quarter ot a pound > Maffcich one ounce., 
Deer Suet a quarter of a pound > melt what is to 
be melted, and powder what is to be powdered, 
and lift it fine; then boil them, and {train them 
thro’ a Canvas Bag into a Pottle of White-wine5 
then boil the Wine with the Ingredients an hour 
with a gentle Fire, and let it Hand till ’tis no hot¬ 
ter than Blood ; then put to it two drams of Cam- 
phire, and two ounces of Venice Turpentine, and 
Itir it conftantly rill ’tis cold. Be fure your Stuff 
be no hotter than Blood when you put in your 
Camphire and Turpentine, otherwife ’tis fpoil’d % 
make it up in Rolls and keep it for ufe. ’Tis the 
belt Salve made. 

5ft 
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To cure an Flgue. 

T A K E Tobacco Duft and Soot an equal quanti¬ 
ty, and nine Cloves of Garlick} beat it well 
together* and mix it with Soap into a pretty ftifF 
Paite, and make two Cakes fomething broader than 
a five Shilling piece, and fomething thicker > ky 
it on the infide of each Wrift, and bind it on with 
Rags. Put it on an hour before the Fit is expected. 
If it does not do the firffc time, in three or four 
Days repeat it with frefli. 


To take out the Rednefs and Scurf after 

the Smallpox . 

A FTER the firft Scabs are well off, anoint 
the Face going to Bed with the following 
Ointment. Beat common Allum very fine, and 
fift it through a lawn Sieve, and mix it with Oil, like 
a thick Cream, and lay it all over the Face with a 
Feather; in the Morning, have Bran boiled in 
water till ’tis flippery, then wafh it off as hot as 
you can bear it. So do for a Month or more as 
there is Occafion. 


To make Bnmfione-Lozenges for a jhort 

Breath. 


T AKE of Brimftone-flour and double refin’d 
Sugar beaten and fifeed an equal quantity % 
make it in Lozenges with Gum-dragon lleep’d in 
Rofe-water; dry them in the Sun, and take three 
or four a Day. 


For a Burn. 


T AKE common Allum, beat and lift it, and beat 
it up with whites of Eggs to a Curd *, then with 
a Feather anoint the Place. It will cure without any 
other thing. Z 2, 
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To procure the Menfles. 

T AKE a quarter of an ounce of pure Myrrh 
made into fine Powder 5 mix it with three 
quarters of an ounce of Conferve of Buglofs-flow- 
ers y two Days before your Expectation take this 
quantity at four times, lafi: at Night, and firlt in 
the Morning 5 drink after each time a Draught of 
Poflet-drink made of Ale, White-wine and Milk, 
and boil in it fome Pennyroyal, and a few Camo¬ 
mile Flowers. 


To flop Flooding. 

D ISSOLVEa quarter of an ounce of Venice- 
Treacle in four fpoonfuls of Water, and drop 
in it thirty or forty of Jones's Drops. Take it when 
occafion requires, efpecially in Child-bed. 

To provoke Urine prefently when flopped. 

I N a quart of Beer boil a handful of the Berries 
of Eglantine till it comes to a pint 3 drink it off 
lukewarm. 


To draw tip the Uvula. 

T AKE Ground Ivy and heat it well between 
two Tiles, and lay it as warm as can be borne 
on the top of the Head. ' 

The Blood of a Hare, dry’d and drank in Red- 
wine, does ftop the Bloody-Flux, or any Lask, 
tho’ never fo fevere. 

For a Thrufh in Childrens Mouths. 

T AKE a hot Sea-Coal, and quench it in as 
much Spring-water as will cover the Coal 3 
wafh it with this five or fix times a day. 

8 


For 
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For the IVor ms in Children. 

T AKE of Mithridate and Honey, of each a 
Pennyworth, Oil of Mace two Pennyworth; 
melt them together, and fpread upon Leather cut 
in the Shape of an Heart; Oil of Savin and Worm¬ 
wood, of each fix drops, of Aloes and Saffron in 
Powder, of each one dram ; rub the Oils and ffrew 
the Powders all over the Plaifter; apply it, being 
warm’d, to the Child’s Stomach, with the Point 
upwards. 

For a Wtaknefs in the Back or Reins . 

T AKE an ounce of Venice Turpentine, wafh it 
in red Role-water, work it in the Water till 
it is white, pour the Water from it, and work it 
up into Pills with Powder of Turmeric!:, and one 
grated Nutmeg; you may put a little Rhubarb as 
you fee occafion. Take three in the Morning, and 
three in the Evening, in a little Syrup of Elder. 

1 

For the Yellow Jaundice. 

A K E a handful of Burdock-roots, cut them 
in Slices to the Cores, and dry them; half a 
handful of the inner Rind of Barberries, three Races 
of Turmerickbeat very fine, three orfour Tabesof 
the whitefi: Goofe-dung; put all in a quart of ftrong 
Beer, cover it clofe, and let it infufein the Embers 
all Night; in the Morning ftrain it off; add to it 
a Groat’s-worth of Saffron, l ake half a pint at a 
time, firft and laft. It muff be a handful of Dock*? 
roots* when dry. 
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An approved Remedy for a Cancer in 

the Breafi. 


T A K E of the hard Knobs or Warts which grow 
on the Legs of a Stone-Horfe, dry them care¬ 
fully, and powder them > give from one Scruple to 
half a dram, every Morning and Evening in a Glafs 
of Sack. You muff continue taking them for a 
Month or fix Weeks, or longer, if the Cancer is 
far gone. 


An approved Medicine for the Stone. 

T AKE fix pound of black Cherries, (lamp them 
in a Mortar till the Kernels are bruifed, then 
take of the Powder of Amber, and of Coral pre¬ 
pared, of each two ounces \ put them with the Cher¬ 
ries into a Still, and with a gentle Fire draw off the 
Water, which, if you take for the Stone, mix a 
dram of the Powder of Amber with a Spoonful of 
it, drinking three or four Spoonfuls after it j if for 
the Palfey or Convulfion, take four Spoonfuls, with*> 
out adding any thing, in the Morning faffing. 


To give Eafe in Fits of the Stone , and to 
cure the Supfrejfion of Urine , which 
i fually attend them. 

T AKE ofSnail’s-Shells and Bees, of each an 
equal quantity, dry them in an Oven with a 
moderate Heat, then beat them to a very fine Pow¬ 
der, of which give as much as will lie upon a Six-> 
pence in a quarter of a pint of Bean-flower-water, 
every Morning, faffing two hours after it* con¬ 
tinue this for three days together. This has been 
often found to break the Stone, and to force a 
fpeedy Paflagefor the Urine, 
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Directions for Painting 
Rooms or Pales. 


The Price of Materials. 


I . s. d. 

One Hundred Weight of Red Lead oo 18 o 
One Hundred Weight of White Lead oi 02, o 
Linfeed Oil by the Gallon 00 03 o 

A fmall quantity of Oil of Turpentine is fuffi- 
cient. 

T HE Red Lead muft be ground with Linfeed- 
Oil, and may be ufed very thin, it being the 
priming or firfi: colouring 5 when ’tis ufed, iome 
drying Oil mult be put to it. 

To prepare the drying Oil. 

T AKE two quarts of Linfeed Oil, put it in a 
Skillet or Sauce-pan, and put to it a pound of 
burnt Amber*, boil it for two hours gentlyj pre¬ 
pare this without Doors for fear of endangering the 
Houfe 5 let it fettle, and it will be fit for ufe * pour 
the clear off, and ufe that with the White Lead, 
the Lees or Dregs being as good to be ufed with Red 
Lead. 


For the fecond priming. 


T A K E a Hundred Weight of White Lead, with 
an equal quantity of Whiting in Bulk, but 

Z 4 not 
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not in Weight * grind them together with Linfeed 
Oil pretty diff* when ’tis ufed, put to it fome of 
the drying Oil above-mentioned, with a fmall 
quantity of Oil of Turpentine. This is not to be 
laid on till the firft priming is very dry. 


To prepare the Putty or Pafie to flop all 
'Joints in the Pales or Wood^ that no 
Water may foak in. 


T AKE a quantity of Whiting, and mix it ve¬ 
ry diff with Linfeed Oil, and drying Oil of 
each an equal Quantity * when ’tis fo ftifF it cannot 
be wrought by the Hand, more Whiting mud be 
added and beat up with a Mallet till ’tis differ than 
Dough* when your fecond priming is dry, dop 
fuch Places as require with this Futty, and when 
the Putty is skinn’d over, that is, the outfidedry, 
then proceed and lay on the lad: Faint, which is 
thus to be prepared. 

. Take of the bed White Lead, grind it very ffcifF 
with Linfeed Oil, and when ’tis ufed put to it fome 
of the drying Oil, and fome Oil of Turpentine. 
Thus will the Work be finifhed to great Satisfacti¬ 
on * for it will be more clean and more durable than 
it can be performed by a Houfe-Painter, without you 
pay confiderably more than the common Rates. Re¬ 
peat this lad Preparation once in live Years, and it 
will preferveany Out-*works that are expofed to the 
Weather, time out of Mind. But for Rooms or 
Places within Doors, proceed thus. 


The Wainfeot Colour for Rooms. 


W HEN you mix your lad Paint, add to 
your White Lead a fmall quantity of Yel¬ 
low Oaker, and ufe it as above directed. ’Tis 
now the univerfal Fafhion to paint all Rooms of a 
plain Wainfcot Colour* and if it fhould alter, ’tis 
but mixing any other Colour with the White Lead 

in- 



The Compleat Houfewlfe 345 

inftead of Yellow Oaker. There muft be bought 
fix Chamber-Pots of Earth, and fix Bruflies, and 
keep them to what they belong to. 

To make Yellow Varmjb. 

T AKE one quart of Spirit of Wine, and feven 
ounces of Seed-Lake, half an ounce of San- 
darack, a quarter of an ounce of Gtim-Anime, and 
one dram of Maftich. Let thefe infufe for 36 or 
40 hours, {train it off, and keep it for ufe. ’Tis 
good for Frames of Chairs or Tables, or any thing 
black or brown 5 do it on with a Brufh three or four 
times, nine times if you polifh it afterwards, and a 
day between every doing: Lay it very thin the 
firfi: and fecond time, afterwards fomething thicker. 


fo make White Varmfb, 

T O one quart of Spirit of Wine take eight 
ounces of Sandarack well walk’d in Spirit of 
Wine, that Spirit of Wine will make the yellow 
Varnifti; then add to it a quarter of an ounce of 
Gum-Anime well pick’d, half an ounce of Cam- 
phire, and one dram of Maftich; fteep this as long 
as the yellow Varnilh, then ftrain it out and keep 
it for ufe. 

To boll Plate. 

T AKE twelve gallons of Water, or a quantity 
according to your Plate in Largenefs or Quan¬ 
tity ; there muft be Water enough to cover it. Put 
the Water in a Copper or large Kettle, and when it 
boils put in half a pound of red Argil, a pound of 
common Salt, an ounce of Roch-Allum; firfi: put 
your,Plate into a Charcoal Fire, and cover it till 
’tis red-hot; then throw it into your Copper, and 
Jet it boil half an hour; then take it out and wafh 
it in cold fair Water, and fet it before the Char¬ 
coal Fire till ’tis very dry. 

For 




For a Bite of a mad Dog : It has cured 
<u.hen the P erf on was dtfordered } and 
the Salt Water faded. 


T AK E of Turmentil-roots one ounce, Aflafas- 
tida as much as a Bean, Caftor four penny¬ 
worth, Lignum-Aloes two pennyworth 5 fleep thefe 
in Milk twelve hours, boil the Milk and drink it 
fafling before the Change or Full Moon, or as oft 
as Occafion. 


A Receipt for defiroy'wg Buggs. 

T A K E of the highell re&ify’d Spirit of Wine, 
(viz. Lamp Spirits) that will burn all away 
dry, and leave not the leafl Moifture behind, half 
a pint*, newly diflill’d Oil, or Spirit of Turpentine, 
half a pint *, mix them together and break into it, 
in fmall Bits, half an ounce of Camphire, which 
will diffolve in it in a few Minutes - 9 fhake them 
well together, and with a piece of Spungc, or a 
Brufh dipt in fome of it, wet very well the Bed or 
Furniture wherein thofe Vermin harbour or breed, 
and it will infallibly kill and deflroy both them and 
their Nits, although they fwarm ever fo much: 
But then the Bed or Furniture mull be well and 
thoroughly wet with it, (the Dull upon them be¬ 
ing firll brufhed and fliook off) by which Means it 
will neither llain, foil, or in the lead: hurt thefineft 
Silk or Damask Bed that is. The Quantity here 
ordered of this curious neat white Mixture, (which 
cofls but about a Shilling) will rid any one Bed 
whatfoever, tho’ it fwarms with Buggs: Do but 
touch a live Bugg with a Drop of it, and you will 
find it to die inflantly. If any Bugg or Buggs 
fhould happen to appear after once ufing it, it will 
only be for want of well wetting the Lacing, 
of the Bed, or the Foldings of the Linings or Cur¬ 
tains near the Rings, or the Joints or Holes in and 

about 



The Compleat Houfewife. 347 

about the Bed, Head-board, &c. wherein the Buggs 
or Nits neftle and breed, and then their being well 
wet again with more of the fame Mixture, which 
dries in as faft as you ufe it, pouring fome of it into 
the Joints and Holes where the Spungeor Brufh can¬ 
not reach, will never fail abfolutely to deftroy them 
all. Some Beds that have much Wood-work, can 
hardly be thoroughly cleared, without being firft 
taken down; but others that can be drawn out, or 
that you can get well behind, to be done as it Ihou’d 
be, may. 

Note.) The Smell this Mixture occafions, will be 
all gone in two or three Days, which yet is very 
wholfome, and to many People agreeable. You mull 
remember always to (hake the Mixture together very 
well, whenever you ufe it, which mull be in the 
Day-time, not by Candle-light, left the Subtilty of 
the Mixture fhould catch the Flame as you are ufing 
it, and occafipn Damage. 

An excellent Way of wajhing, to fave 
Soap , and whiten Clothes. 

T AKE a Butter-Tub, or one of that Size, and 
with a Gimblet bore Holes in it about half 
way> then put into your Tub fome clean Straw, and 
over that about a Peck of Wood-Afhes •, then fill it 
with cold water, and fet it into another Vefiel to re¬ 
ceive the Water as it runs out of the Holes of the 
Tub: If’tis too flrong a Lye, add to it fome warm 
Water, and then walh your Linen in it {lightly, 
foaping the Clothes before you wadi them: two 
pound of Soap will go as far as fix pound, and make 
the Clothes whiter and cleaner, when they by Ex¬ 
perience have got the right way. If ’tis too ftrong 
for the Hands, make it weaker with Water. 
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To take Mildew out of Linen. 

T *AKE Soap and rub it on very well; then fcrape Chalk 
very fine, and rub that in well, and lay it on the Grafs, 
and as it dries, wet it a little, and at once or twice doing it 
will come out. 

An infallible Cure for the Bite ofa mad Dog. 

O F all the Difeafes incident to Mankind, there is none fo 
fiiocking to our Nature, as the Bite of a mad Dog; and 
yet, as terrible as it is, we have known Inftances of thofe, who 
chofe rather to hazard the word Effedls of it, and to die the 
word of Deaths, than to follow the Advice of their Phyficians, 
by making ufe of the known Specifick of dipping in the Sea or 
Salt-Water. It is for the fake of People of this unhappy Tem- 
per, who may have the Misfortune to be fo bit, and of thofe 
who may have Cattle that are fo,that wepublifh the following 
Receipt, which has been frequently made ufe of in a neighbour¬ 
ing County, and (as the Gentleman who communicated it 
fays) was never known to fail. 

l ake fix ounces of Rue, clean’d, pick’d, and bruis’d; four 
ounces of Garlick, peel’d and bruis’d; four ounces of Venice- 
Treacle; four ounces of filed Pewter, or fcraped Tin. Boil 
fhefeintwo quarts of the bed Ale, in a Pan cover’d clofe, over 
a gentle Fire, for the Space of one Hour; then Drain the Ingre¬ 
dients from the Liquor; give eight or nine fpoonfuls of it warm 
to a Man or Woman three Mornings falling, and cold to any 
Bead fading Eight or nine fpoonfuls is fufficient for the drong- 
ed, a lefs quantity to thofe younger, or of a weaker Condituti- 
on, as you may judge of their Strength; ten or twelve for a 
Horfe or Bullock; three, four or five for a Sheep, Hog, or Dog. 

This mud be given within nine Da^s after the Bite; and it 
never fails either in Man or Bead. If you can conveniently, 
bind fome: of the Ingredients on the Wound. 

A Receipt for Colds. 

T AKE of Venice~T reacle, half a dram; Powder of Snake- 
Root, 12 grains; Powder of Saffron, 6 grains; Volatile 
Salt of Hartfhorn, 4 grains; Syrup of Cloves, a fufficient quan¬ 
tity to make it into a Bolus. To be taken going to red, drink¬ 
ing a large Draught of warm Mountain Whey after it. 

iV. B . Thofe who can’t afford Mountain Whey, may drink 
Treacle-Podet, 

To fuchConditutions as can’t be provok’d to fweat, open¬ 
ing a Vein, or a gentle Purge, will be of great Service. 

jTerms 
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Terms of Art for Carving. 


B arbel, to tusk 

Bittern, to disjoint 
Brawn, to leach 
Bream, to fplay 
Buflard, to cut up 
Brew, to untach 
Capon, to fouce 
Chevin, to fin 
Chicken, to frufh 
Coney, to unlace 
Crab, to tame 
Crane, to difplay 
Curlew, to untach 
Deer, to break 
Eel, to tranfon 
Egg, to tire 
Egript, to break 
Flounder, to fauce 
Goofe, to rear 
Haddock, to fide 
Hen, to fpoil 


Hern, to difmember 
Lampry, to firing 
Lobfler, to barb 
Mullard, to unbrace 
Partridge, to wing 
Pally, to border 
Peacock, to disfigure 
Pheafant to allay 
Pigeon, to thigh 
Pike, to fplat * 

Plover, to mince 
Quail, to wing 
Salmon, to chine 
Small Birds, to thigh 
Sturgeon, to tranch 
Swan, to lift 
Tench, to fauce 
Trout, to culpon 
Turkey, to cut up 
Woodcock, to thigh. 


InfiruBions 




The Compleat Houfewife. 





rtyjs 


JnfiruBions for Carving according to 
thefe 'Terms of Art. 


To unjoint a Bittern . 



and no other Sauce but 
Salt. 


To cut up a Buftard. 

See Turkey. 

To fauce a Capon . 

T a k e a Capon, and 
lift up the right Leg, and 
fo array forth, and lay in 
the Platter > ferve your 
Chickens in the fame 
manner, and fauce them 
with green Sauce, or 
Verjuice. 

To unlace a Coney . 

T urn the Back down¬ 
ward, and cut the Flaps 
or Apron from the Belly 
or Kidney 5 then put in 
your Knife between the 
Kidneys, and loofen the 
Flefh from the Bone on 
each Side j then turn the 
Belly downward, and cut 
the Back crofs between 
the Wings, drawing your 
Knife down on each Side 
the Back-bone, dividing 
the Legs and Sides from 
the Back*, pull not the 
Leg too hard, when you 


open the Side, from the 
Bone, but with your 
Hand and Knife neatly 
lay open both Sides from 
the Scut to the Shoulder^ 
then lay the Legs clofe 
together. 

To difplay a Crane . 

Unfold his Legs, 
then cut off his Wings by 
the Joints $ after this take 
up his Legs and Wings, 
and fauce them with Vi¬ 
negar, Salt, Muftard and 
powder’d Ginger. 

To unbrace a Duck . 

Raise up the Pinions 
and Legs, but take them 
not off, and raife the 
Merry-thought from the 
Brealt; then lace it down 
each Side of the Breaft 
with yourKnife,wrigling 
your Knife to and fro, 
that the Furrows may lie 
in and out. After the 
fame Manner unbrace a 
Mallard. 

To rear a Goofe. 

Take off both Legs 
fair, like Shoulders of 
Lamb * then cut off the 

Belly- 
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Belly-piece round clofe 
to the find of the Bread:} 
then lace your Goofe 
down on both Sides of 
the Bread: half an Inch 
from the fharp Bone* 
then take off the Pinion 
on each Side, and the 
Flefh you firfl laced with 
your Knife, raife it up 
clean from the Bone, and 
take it off with the Pini¬ 
on from the Body ; then 
cut up the Merry¬ 
thought 5 then cut from 
the Breafl-bone another 
Slice of Flefh quite thro’} 
then turn up your Car- 
cafe, and cut it afunder, 
the Back-bones above 
the Loin-bones ; then 
take the Rump End of 
the Back-bone, and lay it 
in a Difh with the skinny 
Side upwards} lay at the 
Fore-end of it theMerry- 
thought, with the skinny 
Side upwards, and before 
that the Apron of the 
Goofe} then lay the Pini¬ 
ons on each Side contra¬ 
ry, fet the Legs on each 
Side contrary behind 
them, that theBone Ends 
of the Legs may Hand up 
crofs in the Middle of the 
Didi, and the Wing-pi¬ 
nions may come on the 
Outfide of them ; put the 
Jong Slice, which you 


cut from theBreaft-bone, 
under the Wing-pinions 
on each Side, and let the 
Ends meet under the 
Leg-bones, and let the 
other Ends lie cut in the 
Difh betwixt the Leg 
and the Pinion } then 
pour in your Sauce un¬ 
der the Meat} throw 
on Salt, and ferve it to 
Table again. 

To dijmember a Hern. 

Take off both the 
Legs, and lace it down 
the Bread: on both Sides 
with your Knife, arid o- 
pen the Bread:-pinion, 
but take it not off f'then 
raife up the Merry¬ 
thought between the 
Brealt - bone, and the 
Top of it} then raife 
up the Brawn; then turn 
it outward upon both 
Sides, but break it not, 
nor cut it off} then cut 
off the Wing-pinions at 
the Joint, next the Body, 
and flick in each Side the 
Pinion in the Place you 
turn’d the Brawn out, 
but cut off the fharp 
End of the Pinion, and 
take the middle Piece, 
and that will jult fit in 
the Place. You may cut 
up a Capon, orPheafant 
the fame way. 

To 
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To unbrace a Mallard. 

This is done the fame 
way as to unbrace a 
Duck, which fee. 

j To wing a Partridge . 

Raise his Legs and 
Wings, and fauce him 
with Wine, powder’d 
Ginger and a little Salt. 

To allay a P he afant. 

Do this as you do a 
Partridge, but ufe no o- 
ther Sauce but Salt. 

!To wing a Quail. 

D o this the fame way 
as you do a Partridge. 

To lift a Swan. 

Slit the Swan down 
in the Middle of the 
Bread:, and fo clean thro’ 
the Back, from the Neck 
to the Rump* then part 
it in two Halves, but do 
not break or tear the 
Flefh j then lay the two 
Halves in a Charger,with 
the flit Sides downwards, 
throw Salt upon it*, fet it 
again on the Table ; let 
the Sauce be Chaldron, 
and ferve it in Saucers. 

To break a Teal. 

D o this the fame way 
as you do a Pheafant. 

To cut up a Turkey. 

Raise up the Leg fair¬ 
ly, and open the Joint 


with the Point of your 
Knife, but take not off 
the Leg ; then with your 
Knife lace down both 
Sides of the Brea ft, and 
open the Bread-pinion, ; 
but do not take it off; 
then raife the Merry¬ 
thought betwixt the 
Bread-bone, and the 
Top of it 5 then raife up 
the Brawn; then turn it 
outward upon both Sides, 
but not break it, nor cut 
it off; then cut off” the 
Wing-pinions at the 
Joint next the Body, and 
dick each Pinion in the 
Place you turn’d the 
Brawn out, but cut off 
the fharp End of the Pi¬ 
nion, and take the middle 
Piece, and that will juft 
fit in the Place. You 
may cut up a Budard, a 
Capon, or Pheafant the 
fame way. 

To thigh a Woodcock. 

Raise the Wings and 
Legs as you do a Hen, 
only lay the Head open 
for the Brains 5 and as 
you thigh a Hen, fo you 
mud a Curlew, Plover 
or Snipe, excepting that 
you have no other Sauce 
but Salt. * 
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A CHES, andBruifes , 
Page 282. an old 
Ach or Strain^ 2pp. 
After-birth, to bring it 
away , 2po. 

After-pains, how prevent¬ 
ed 277, 290, 291. 
Ague, 31 o, outward Ap¬ 
plications for it , 273, 

*7r> 3°7» 5 to. 

324. inward Remedies , 


510. 

Almond Butter , 15*4 — 
139,17 i.Cheefe- 
cakes , 129. — Cream , 
I f 1.— Hog's-puddings) 
pp. —« Loaves , 191.—* 
Puddings po. —* Puffs , 
13 f.— jT iwr/, 104,— 
chocolate Almonds , 190. 
— /0 fricafy them , 172. 
/0 *£0?^ whole , 

167. 

Ambergreafe s Tinfture of 
it ) 230. 

Angel Salve, 338. 

Angelica, candied , 176. 

Apple Fritters) 102. — 
Pafties to fry 9 116. *— 
Itanfy) 103. — to dry 
Apple s, 179.—— 
out Sugar , 180. —* 


few AppleS) 184. 
Apricocks > ^ 

cocks , 167, i8f. -* 

like Prunellos , ipf. /0 
preferve Apricoch) 16 f. 

— gw# Apricocks 20 3. 

— ripe ones 197, 203. 
Marmalade of Apricocks 
ipp. Apricock Wine , 

20f. 

Aqua Mirabilis, 229 
Artichoke P70, 123. /<? 

keep Artichokes all the 
Tear) 267 . 

Afhen-keys pickled) 71. 
Afparagus pickled) 70. 
—Soop,f}. 

B 

Bacons ft? fait it) 43. /<? 

^77 0 Ham of 
Bacon , 41. /0 make 

Weftphalia Bacon) 40 
Balls, Savoury , 3. 
Balfam, 0/ Lucatellus, 
jop. theyellow Balfam) 
309. 0 Water to be ta - 
te after Balfam of To- 
lu, 246. 

Barberries, pickled) y6. to 
preferve them) 174. 
Barley Cream, 149. 
Water) 214f r ~"" f#0,ib# 

A a Battalio 
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• • 

11 

Battalio Pye , or Bride 
Pye , 8 , no. 

Beef collar'd, 1 1. — >pot¬ 
ted ^ 33. alamode , 34. 
jte hanged Beef , 87. 
Beer. 7 # flrong Beer, 

224. 

Birch Wine, 210. 

Bisk, of Pigeons y 46. 
Bisket, 144, 190. the hard 
Bisket, 144. Dutch 

Bisket , 141. #///£ hollow 
Bisket , 1 36. drop Bisket, 
139. Lemon Bisket ,191. 
Ratafia Bisket , 179. 
Bite 0/ # Z)0g, 

, 3 Ji> 34 ^ 9348 - 
Bitter Draughty 297. ^#0- 
/for, 302. 

Black Cherry Water for 
Childreny 237. 
Blacknefsiy £ Fall, 274. 
Blaftj Ointment for it, 286 
Bleeding at Mouth, No fey 
or Ears , 202,273, 278, 
332. Bleeding inwardly, 
28 r, -— //^ Stomach, 

3 27* 

Blifter, 0^0, 

298. 

Blood 5 tofweetenit , 279. 

Spitting of Bloody 176. 
Bloody to flop it 

though never fo fevere , 
264. 

Boil ; /0 ^ Boil , 274. 

B randy , Carr aw ay Bran¬ 
dy 9 23 5 . Cherry Bran¬ 
dy, 207, 237. P0//7 
Brandy, 234. 

Bread Butter Pudding 


for Fafiing Days, 91, 
brown Bread Pudding, 
1 00.fine Bread Pudding, 
107. i?raz^ Pud¬ 

dingy 103. 

Breait of Peal, collared, 
29. to ragoo it, 34. 

Breafts, 308. 

Breath, Jhort, 339. 

Breeding, 274. 

Briony Water, 24<5. 

Broom Buds pickled, 7 5 . 

Broth, /0 £#7? for 

ufe, d a 

Bruifes, 316. Eruife Oint¬ 
ment, 337 - 

Burns, 138. 

Burns 5 various Remedies 
for them , 2ff, 277, 

3°2, 9°4, 33P. 

Burftennefs, 305. 

Butter, to make it, dy. 

Buttered Loaves to eat hot 
1 2d. 

Buggs, ^ Receipt for De¬ 
fir oying-them 7 34 d. 

C. 

Cabbage Pudding, 97. 
Cabbage Lettice Pye, 
127. ft? />/V£/0 
feg?, yd. 

Cakes, 131, if c. French 
Cake to eat hot, 1 ^. or¬ 
dinary Cake to eat with 
Butter, 134, Portugal 
Cakes , ibid. <2. Plumb 
Cake, 123. a : good Seed 
Cake , 132. another ,13 3. 
0/i?r/ 0/ /////? Cakes, 142. 

Whecfton 
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Whet Ron Cakes, 144. 
the white Cake, 143. 

Calf’s • Head collared , 16 . 
todrefs it fo. Hafh of 
it , 19, 31, 60. 

Calf’s Foot Puddingy J3. 
Jelly, if 2.— without 
Lemons , 1 f 7. Calf's 

Foot Puddings 91. 

Cancer, 281, —- 

Breaft, /o it from 

growing , 313, 309.- 

Mouth, 314. 

Caflie w Lozenge s„ 3 jf. 

Carp ft ewe d , if. 0//;0r 
ways,z 6 , fp. 

Carraway Spirit, 23 3. —* 
Brandy, 2 3 < 5 , 

Carrot Pudding, 90. Gzr- 
ro/ or Parfnip Puffs, 

IOf. 

Caudle 0/ Oat-meal, if.7. 
a fine Caudle, 1 f 6, —• 
Flummery Caudle, ibid. 
Tea Caudle , ibid. —for 
Sweet Pyes, 4. 

Centaury Water 240. 

Cerecloth,if9, 308, 320. 

Charity Oil, for outward 
and inward■ Bruifes , 
groo/z Z/ 7 ( ounds, &cc, 271. 

Cheefe, Summer Cream 
Cheefe , 6 3; <2 Ch odder- 
Cheefe , 6 f .the fpueeri* s 
Cheefe, 66. Newmarket 
Gheefe Jo cut at two years 
old± 6 ? . <2 thick Cream- 
Cheefe, 66. ordinary 
Cream Cheefe, ibid. 
Slipcoat Cheffe, ibid, /o 


makeafrejh Cheefe,if^. 

Cheefe-cakes, 126.-- 

without Rennet , 11 f, 
Lemon Cheefe cakes , 124. 
£0 without 

Curd , 126. Cream 
Cheefe with old Chefhire * 
130. 

Cherries, pr.eferv'd, 173, 
196. Cherry Wine, 207. 
Martnalade of Cherries, 
178. Morelia Cherry 
Wine,z\z. another 219. 

Chervil 124. 

Chefnut Puddings , 99, 

Chickens fricafied, .20. 
Chicken Pye, 7, 121. ^ 
fweet Chicken Pye, 120. 

Chil-blains, 287. 

Chin-cough, 273, 306. 

Chips 0/ Apricocks, 204. 

-Orange Chips crifp,l$z. 

Chocolate Almonds, 190. 

Cholick, 2ff,260,28 3. 

prejent help in a 
Cholick , 323. 

Cyder, 221. 

Citron Water, 237. 

Clary Wine, 218. the fine 
Clary Wine , ziz.fim 
Clary W%ter, 23 6. 

Clear Cakes of any Fruit, 
171. — 0/ ^0//)' 0/ 

Fruit , 170. — of 
Goofeherries , 196. 

Clear Candy, 194. 

Cly fter/or ^0 31 f 

Cock ^f/0,21 f. Coo^ 
terfor Confumption , 242. 

Cockles pickled , 86. 

A a 2 


Cod 
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Cod flowed , 4f. 

Headroafted , io. 

Cold, 331. —»S 70 - 
321, 323, 348. 
Collar of Beef 11, 38. — 
of Calf’s Head , 16. — 

of Cowheels , 17.--0/ 

0 Pzg, 29, 39.— of Sal* 
moriy 27. — of Fenifonj 

z 7- 

Colour, to procure a good 
Colour , 293. 

Conferves, i63,&c.C^«- 
ferve of red Rofes , 0r 
^07 other Flower !, 184. 
of Hips , 202. 

Corifumption, 242, 245, 

2f8. 

Convulfio'n-FPj, 324. 

prevent them , ibid. 
Cordial Water that may 
he made in Winter , 231. 
the Golden Cordial , 232. 
the Saffron Cordial , 236 
Corns 00- /re/, 28 f. 

Coftivenefs 5 /0 remove it , 
297 - 

Cough, 202, 273, 2f4, 
32f, 332,3 3f.— 00/^0 
Lungs , 280. 00P00 6V0- 
mach, 244. Whooping 
Cough 32f. 

Couries,_pm0ra/ 5 340. 
Cowheel Puddings 94. 
Cow flip : Wine y 211. 
Crabs butter'dy 2f. 
Cracknels, 140. 

Cramp, 299, 33^ 
CrawfifhtS’tftfp, 2, f, 24. 


Cream, blanch* dy ifo. 
whipt Cream , 172. 

Pifiachia Cream , 1 f 9. 
Cream of any preferv'd 
Fruity 1 f f. Steeple 
Creamy 149. White - 
wine Crearn) if 8. 

CreamC^c?^, 57 .—with 
old Chejhirey 130. 
Cucumbers fryed for Mut¬ 
ton Sauce , 36. pickled 
in SliceSy 69, io.pickled 
another way^ 74. prefer* 
vedy i8f, ip;-. ftewedy 

47- 

Curd Puddings 94. 

Currants preferved in Jel- 
ly-t Jelly of white 
Currant s 9 176. —<— of 
red Currants , 204 C&r~ 
rant Winey 208, 222. 

Cuftards, 113. Cuftard 
Puddingy 104. Rice 
CufiardSy ibid. 

D. 

Daffy’.r Elixir , 247, 327. 

Damfons preferved whole , 

Delivery of Womeny 290. 

Didem per £y ^0 ill 

Hushandy 244. 

Drink fora Fevery 298. 

•—to preferve the Lungs 
24f .—for the RicketSy 
270 ; ^0 opening Dr inky 
243. 0 purging Dr inky 
314. Drink for a Rheu* 

matifm 
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matiflm or Pain in the 
Bones, 270. 

Drop Bisket , i 39. 
Dropfy, 238, Zfi, 278, 
280, 287, 5}35f, 
356. 

Dropfy Water, 238. 

Dropfy and Scurvy ,3 3 3. 
D raueht /0 allay a Fever, 
273, 286. 

Drying Oil, 345. 

Dutch Beef, 41. 

Dutch Gingerbread , 137. 


E. 

Ebulum ,0r Elder Ale, 21 f 

Eels collar'd ,9. — potted, 
79.— roafted, 18. 

Eggs fricafeed, 48. — /» 
another way, ibid. 

Egg hi. 

Elder Flower Wine, 122. 
Elder Wine, 116, 227. 
Elder Wine made at 
Chriftmas, 216,. 

Ele ( £tuary for a cold or 
windy Stomach, 16J. 
another for a Pain in 
the Stomach, ibid. 

Elixir Proprietatis, z66 . 
Daffy 5 j Elixir, 3 27. 

Eye Salve, zf6. 

Eye Water, 246, 288. 

Eyes m/ 0r yW, 267. to 
clear the Eyes, 3 04 yW 
or weak Eyes, 314. 


F. 

Face, pimpled, z66, 279, 


313. — 

329. 

Falling down of the Fun¬ 
dament, 292. 
Faliingyfcte/}, 303,310. 

Fever Water, 232. -- 

Spotted Fever , 272. 
Plainer for the Feet 9 
298. Drink, ibid. 

Fifli 127. 

Fits 0/ Mother, 243. 
Fits 0r Cold, 

26f. 

Floodings, 291, 340. 
Florendine 0/ /'W, 12, 
122. 

Flowers of any fort candi¬ 
ed, 180, 187. various 
ways of candying Orange 
Flowers, 180,188,194. 
Syrup of any Flowers, 
181. 

Flummery Caudle, if 6. 
Hartjhorn Flummery, 

160 . 

Flux, 292. Bloody-flux, 
340. 

Fool, of Strawberries, or 
Rafpberries, 179. 
Forc’d-meat, 6, 48. to 
force a Fowl, 3 1. 
Freckles taken off, 281. 
French Barley Pudding, 9 
P.?- 

French Beans pickled, 74, 
7 f* 

French Bread, 138. 
French Cake, 134. brown 
French Loaves, 141. 

A a 3 Fricafy 
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Fricafy of Chickens, 20. 

- of E ggh 48 --- 

of Ox-palates, 23.-- 

of great Plaice or Floun¬ 
ders, ibid.- of Rab¬ 
bits^ 2 1 .- of double 

Fripe, ibid .pale Frica- 
Jh 18, 5f. brown Fri¬ 
cafy , ibid. 74. 

Fritters > Fritters, 

102. Cz/ri Fritter s, 
ibid, fine Fritters, 106. 

Fruits 0/#»y Sort candied, 

181. --- /Gytf /» Jy- 

rtip to candy, jpy. 

G. 

Gam ,ofGoofeberries, ipp. 

Garlick, iS'yr&p of it, 277. 

Gafcoign’r Powder , 321. 

Ginger* breads fever al 

JV%ys of doing it, 136, 
13p, 143. Dutch Gin¬ 
ger-bread , 137. 

Gloves; how to wajh them 
268. 

Golden Cordial, 232. 

Goofe potted , 47. 

Goofeberries, preferved, 

164. —-- preferved in 

Hops, 182. — —with¬ 
out ftoning 9 183. 

Goofeberry, Clear-cakes, 

1 ptf.- Cream, 14P. 

-- Fanfy, ioi.« - 

2065 220 u -—— 

Vinegar, 8f. - 

Pearl Goofeberry Wine, 
207. 


Gout Pains , 2 py, 2 ptf, 

323* 

Green Ointment for the 
Rickets, 270. 

Green Sicknefs, 281, 2p 3. 
Gripes, 272. 

Gripe Water, 237. 

H. 

Hair, /0 // grow, 

$ 2 7- 

Ham of Bacon, fee Bacon. 
Hams of Pork like FVeft- 
phalia, ff. a Pickle for 
them, y< 5 . 

Hands for them , 

2(Sp. to clean and foften 
them 328. to make them 
white , 32P. 

Hare dreffed, 3P. -- —■ 

potted , 47. ^ 

61. Pjy^, 

128. 

Hartihorn, Flummery, 

1 do.—jfa//y, iy2. - 

J<?//y without Lemons, 

1 f7* 

Hafh of roafted Mutton , 
36. 

Ha iky-pudding, p< 5 . little 
Fla fly -puddings to boil 
in Cuftard Difhes, ioy. 
Head, to purge it, 310. 
Heart, Heavinefs , 2 < 5 f. 
Hemorrhoides inflamed, 
197. 

Herrings} /0 

fi. 

Hickup, 2pp. 


Hiera 
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Hiera-picra, plain, 248. 
Hiera-picra , Water, 240. 
Hips, made into Conferve , 

202. 

Hoarfenefs, 267. •?- 

with a Cold , 327. 
Hog’s Puddings with Al¬ 


monds ^ grp. ■■ ■ — with 
Currant s, p8.- ano¬ 

therfort , ibid.— 0/20- 
197. -- black 


Hog's Puddings , pp. 

Hung ^00/, 10, 87. 

Hungary Water , 244. 

Hyfterical Water 5 234. 

I. 

Jaundice; feveral excel¬ 
lent Medicines for it, 
24P, 278, 284, 301, 
333, yellow or black 
\Jaundice , 307, 341. 

Iceing 0 gr0^ C^0, 147. 

Jelly Poftet, iff. Riben 
Jelly , I f 4 - 7 ^ 0/ 
PW //7 <70/20 into Clear- 

Cakes, 170. - 0/ 

white Currants , 176. 

—- of red Currants , 

204. -- of Pippins, 

176. 

Ink, how prepared, 268. 

Joint-Aw/, 281 - 

Itch £ 7 /?‘ 0<7 various Ways, 

3°M°3> 333- rr 

T0 Jug a Hare. See Hare. 

Jumbals, 137. 

K. 

Katchop, Englijhy 80. 


KingV-jSw/, 3of. 

L. 

Labour Child-birth , 

2p0. 

Lady Onflow’* IVater for 
the St one , 23P. 

Lamb Py0 favoury , 120. 

Jw00if Pye , ibid. 

Laudanum done 

the be ft Way , 233. 
Leach, white, if8. 

Lear /br Savoury Pyes, 

4* 

Leg of Lamb, how mari¬ 
naded, 33. — forced , 

ibid. 

Leg of Mutton a-la- 
Daube , 34,8z. 

Lemon Bisket , ipi. ■— 

Cakes , 1P4. * 

Cheefe-CakeSy 124,130. 
—-— Cream , 148. —• 

pickled, 83. - P&< 7 - 

dingy pi. *- Puffs, 

ipo. - Salade , 78. 

.— Syllabubs, if 8. 

--- 103,-— 

Wine, 213. another 
Wine that may pafs 
for Citron Water , 224. 
Lilly of the Valley Water , 
238. 

Lime Water , 241. 

Linen, /h?0<7 /r0^ 7 kf/ 7 » 
dew , 348. 

Liquor /br colouring Pud¬ 
dings , 93. 

Aa 4 Loaves 
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Loaves made of Almonds, 

ipi. 

Lobfter s,butter’d, 2f. —• 
'potted, p. — made into 
So op, 2. — pickled, 71. 

Loofenefs,2,7$ 5 303, 332.. 

Lozenges, for the Heart¬ 
burn, 177. -- for a 

Cough , if4. 

LucatellusV Balfam, 31 f . 
—inwardly, 334. 

Lumber P}^, 7,112. 000- 
ther, up. 

Lungs, ^ Drink to pre- 
fervethem, 24f. a purge 
for any lllnefs of them, 
267. Stuffing in them , 

28p. 

M. 

Mackrel, pickled, 60, 

Mangoes, 0/ Cucumbers, 
71. — 0/ Melons, 68. 

Marchpane, I3f. — 
boiled, _ 173. 

Marjoram Pudding, 100. 

Marlborough £#£0, 142. 

Marmalade, of Cherries, 

178. - 0 f Oranges 

1 p 3, i p6 .—of Quinces, 
red , 200’. — of Quinces, 
white, 177, ?oo. 

M a r r o w Pa flies, 12 f . —- 
Puddings, 1 3, po. 107. 

Marflimallows 3 
thereof, 200. 

Mead, 208, zij. a fmall 
white Mead, 2 op. 

Mildew taken out of Li¬ 
nen, 348. 


Milk Water for a cance * 
Breaft, 242. 000- 
M/ 7 £ Water, 247. 

Milk /» Nurfes increased, 

2p2. 

Mince Pies of Heal, 12f. 

Mifcarrying prevented, 
ipj- 

Mountain Wine, 224. 

Mouth Children » 

264. # Mouth-w a* 

ter, 277. 

Mulberries, preferved 

whole, j86 . 

Mullet, 004 0/fer Fifh , 
how boiled, 2f. 

Mufcles, Cockles pick- 
led,$6. 

Mufhroom Liquor, and 
Powder, fi. 0/for 
Mufhroom Powders, 83, 
86. 

Mufhrooms pickled, 67, 
73, 81, 84, 86, 88. 
potted, f 1, ’— fiewed, 
16. 

Mutton P70, 8.— 
ntf /’« Shivers,as Dutch 
Beef, 42. — dnW like 

Pork, ibid.- hafhed, 

36. — Shoulder 

fluffed with Oyfters , 14. 
/0 /0rr<? # of Mut¬ 

ton, 33. of Mutton 
a-la-Daube, 82. 
of Mutton dreffied, 37. 

Morphew remov’d, 330. 

Naltur- 
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N. 

Nafturtium-2?^fr, pick- 

led- 70. 

■J / 

Neats Tongue Pye, 8.— 
potted, 28. 

Neck, Italian for 
it, 330. 

Neck of Mutton dreffed, 
37 of Veal ftewed, 5 p. 
Necklaces, /or Children 
'when cutting theirTeeth, 

*JT- 

Nun’* Cake, 146. 

O. 

Oatmeal Caudle, if7» — 
Pudding, p 3, 106, — 
Poffet, 160. 
ObftrmStions remov'd, 

3 36’ 

Ointment /br ^ Burning 
or a Scald, 307—/br^ 
Cold on the Stomach , 

310. 

Oyfter Py?, 110. 

Qy Iters fried, 34.— pick- 
led, p, ip, 73, 78.— 
Jlewed in French P0//J, 

12.- fluffed into a 

Shoulder or Leg of Mut¬ 
ton, 14. 

Olio /V, 121, 128. 
Onions, (fmall) pickled ,81 
Orange, Cakes, 172,1P3. 
— crifped, Ip 2 . 

— candied, ip8. -- 

Cream, 148.— Flowers 
candied, 180, 188, IP4, 
ip8 ,—preferved inSy- 
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rup, ipp.— Orange 
Flower Brandy, 231.—-* 
Orange Marmalade, 
IP $, Ip6 *—Peel made 
into Syrup,i9t.~Wine, 
2 c o. — Raifins, 

2lp. 

Oranges preferv'd whole, 
163, 181, ipi. 

Ok- palates, in Fricafy, 23. 
—■pickled, II. 

P. 

Painting Rooms or Pales, 
3*43* 

Palermo FVine, 217. 
Pancakes, 101.— of Rice , 

p8. 

Pafte, of green Pippins, 
178.— for Hands, 169 . 
—white Quince Pafte , 

17P* 

Pafties. 

ratf Materials . Little 
Pafties to fry, 113. 
Paftils, how made, ijt. 
Paltry of all forts, iop, 
6cc. 

Pear dried, ijq. — with¬ 
out Sugar, 180. 

Pear- Plums, white, pre¬ 
ferved, 166 .— black, or 
any black Plum , i<5p. 
Peafe Pottage, y. 
Perfume 5 /&? 

burning Perfume, 20 y. 
Pickle, for Hams, y<S — 
for Tongues, yy. — /br 
either Hams or Tongues , 
y6. 


Pickles 
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Pickles ofallforts ,67,60:. 

Pies. See in the different 
Materials. 

Pigeon Pye, 8 .— in Jelly , 
4 6 . —pickled , 7 8 . ftew- 
ed y 445 f < 5 . — ft ewe d 
with Afparagus , ibid. 

Pigs Ears ragoedy 11 . 

Pike roafted and boiled , 14. 

Piles cured) 296, 297, 

354 . 

Pills *0 y^rg? Head) 
310.-/0 purge off Rheum 
in the Teeth) 3 26'. 

Pimples removed) 329. 

Pin, or Web in the Eye) 304 

Pippins 5 ^//y 0/ 

176. —preferred whole) 
174. of green 

PippinS) 178. 

Piftachia Creamy 179. 

Pith Pudding) 97. 

Plague, prevented) or cu¬ 
red) 278. Dr. Burgefs\r 
Antidote againft it) 239. 
Plague Watery 228. 

Plain Pudding very finey 
108. 


Plate 3 how to boil it , 347. 

Pleurify, cured without 
bleeding) 303. 

Plum Cakey 132,133,147, 
146. — with Almonds) 
ibid. Little Plum-cakes) 
127. Plum-porridgey 4. 
—Wine ) 214. 

Plums, dried) 187. — pre¬ 
fer ved green , 16 8,169. 
20 preferve the great 
white Plum y 203. 


Pockets, few madey 6z. 
Poloe, how prepared) 47. 
Pomatum, 282. 

Poppy Brandy-) 234. 
Pork Hams like Weft- 
phalia, 77. 

Portugal CakeSy 134. 
PolTet, a Jelly Poffet) 
177. a Snow Poffet) 
ibid. Sack Poffet with¬ 
out Eggs , 1 6 1. a Poffet 
with Ah) or K. Wil¬ 
liam’ j Poffet) ib. Pope's 
Poffet , ibid. 

Powder, for a Rupture) 
248. ‘ 

Poultice for a fore Breafty 
Leg) or Army 277. — 
for a hard Swelling , 274 
Preferves. See the refpec- 
tive Materials . 

Pudding, bakedy 91.- 

boiledy 9 1 . —flowedy 96 . 

<—for little DiftoeS) ibid. 
Hafty Puddingy ibid. 
New-College Puddingy 

106. Oatmeal Puddingy 
ibid. Ratafia Puddingy 
108. Sweat meat Pud¬ 
dingy 107. 

Puddings of divers fortS) 
89, &c. a colouring Li¬ 
quor for Puddings. See 

Liquor. 

Puff-pafte, 128. — for 
TartSy 116. 

Puffs, of AlmondSy t 37. — 
Carrots , or ParfnipSy 

107. — of Lemons y 

190. 

Pulpa- 
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Fulpatoon of Pigeons , f o. 

Purges, z6 ], 292. 

Purging Diet-drink, 3 14. 

Purflain Stalks pickled , 
76. another Way , 79. 

Putty, or /o flop all 
Joints in Pales orWoody 
that no Water may [oak 

**9 344 - 

a 

Quaking Pudding. See 
Pudding. 

Quilt for the Stomachy 

95 3 • 

Quinces, kept in Pickle , 
70. Quince Cream , 1 fo. 
whole Quinces prefer v' dy 
164. white Jelly of 
Quinces y 170. , 
Quince " Marmalade , 
177,200. white Quince 
Pafte , 179.— Quince 
Wine y 212. 

R. 

Rabbets, Chickens 

mumbled , if. 

Radiih Pods pickled , 74. 

Ragoo, ofOyfters , if.— 
of Pigs Ears , 11. — of 
Sweet-breads , if. for 
made Difhes , 4. 

Raifin Wine, 209. 

Rafpberry Foo/, ifp. — 
Wine, 211, 213. 

Rafpberries, preferred in 


Jelly, 1 < 5 f. — prefer¬ 
red whole y i8 P . 
Ratafia Bisket , ifp. —— 
Cream , 1 f 1. -— /W- 
ding, 108. 

Red-Xz/P, z6f. 

Red Cabbage pickled , 75. 
Rennet, prepared , 62. 
Rennet <54. 

Rheum the Eyes, 303. 

—■/» Too//?, 3 2<J. 

Rheumatifm , Dropfy , 
Scurvy, and Cough of 
the Lungs , o^ro^, 280. 
Simple Rheumatifm , 

33d. Rheumatifm , or 
P#/# Bones) 2f o, 

2f 2. 

Ribs 0/ Poo/ pickled , f7. 
Rye Bread Pudding , 103. 

*—Cream , 1 f 1 .*— P^/z- 
p8. — Pudding , 
P2. another fine fort, 
108. 

Rickets cured y z6p. — 
another Way, 270. 
Rofes, Conferve of red 
RofeSj 184. tSVg^zr 0/ 
Rofes 9 i8f. Rofe-drops 9 
186. 

Rue-mz/or for Fits of the 
Mother , 243. 

Rump of Beef, baked, 4.9. 
— ft ewe d, 18. 

Rupture, 248. 

S. 

Sack, Cream, ifi, if9. 
—Pojfet without EggSy 

160. 
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i&o.— without Cream 
or Eggs, 1 6 1. Oatmeal 
Sack Poffet, 162. Sack 
Pudding baked, i oo. 

Saffron Cordial, 236. 

Sage Wine , ill. another , 
117. 

Sagoe prepared , 1 77. 

Salmon potted, 43. — 
pickled , 77. 

Salop, how 'tis made, 177. 

Salve, /<?r 0 Blaft, Burn, 
or Scald^ 2 77,17 f, 311. 
for the King’s Evil, 307. 
-—for a Sprain , 181. 
Angel Salve^ 358. 7 #* 
black Salve) 307. 

Salve-) 311. Lip Salve 
318. 

Samphire pickled) 7 r. 

Sauce /<?r Fijh, or Fleth, 
8 -8. — of fried Cucum¬ 
bers for Mutt OH) 3 6.—* 
for a Woodcock, ibid. 

Saufages, wry fine) f 7. 

Scald Head cured, 301. 
anOintment for it) 337. 

Sciatica j Blaifier for it, 
307. 

Scotch- C oil ops) 17. 

20, 31, 74. 

Scurvy, excellent 

Medicines to cure it) 
280, 284, 307. — 

^ Gums, 3 30. 

Seed-Cake, 132. another , 
133. Ordinary Seed- 
Cake, 141. £00^ 

Seed-Cake , called Nun's 


Cake, 146“. Another 

Seed-Cake, 147* 

Shortnefs of Breath, 279, 

Shrewsbury 139. 

Shrub, how made , 2 cp. 

Sight 5 /o ftrengthen it , 
242. ^ Powder that 
hath refiored it when 
almofi loft) 287. 

Skirret P70, 123. 

Skuets, 00^0, 47. 

Small-Po# > £0 prevent 
their Pitting , 
off RednefS) 279. to 
take out their Spots, 28 3. 
— Rednefs and Scurf 
after them, 3 3 9. A Stay 
to prevent a fore Throat , 

279. 

Smelts, kept in Jelly, 48. 
— marinated, 82. 

Snail-ZF^r, 247. 

Snow Poffet) 177. 

Soop, i, 72. Gravy - 

iSoo/j, 2.—# Soop or Pot¬ 
tage, - 0/ Jfparagus, 

73. — 0/ Crawfifh z, 
78. •— of Green Peas, 
73, f7- £00/? for fafting 
Days, 3. 

Sparrows, or Squab Pige¬ 
ons, pickled, 69. 

Sp.inage JW, 124. 

Spirit 0/ Carraways, 233. 
of Saffron, 237. 

Spitting 0/ Blood, if a 
Fein is broken, 289. 

Spleen, 
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Spleen and Vapours cured , 
0 

Sprain, 282, 

Sprats, pickled for An- 
chovies , 69. 

Spi'ts-d-Eagle Pudding , 
107. 

Stewed Pudding. See 
Pudding. 

Stitch Water , 23f, 25*7. 
Stomach* Electuary for 
a Cold, e>r windy Sto¬ 
mach, 267. 5W0 
/<?;?/ Medicines for Pains 
in the Stomach, 2fd, 
264, 2 < 5 f. Plaifter for 
the Stomachy 322. y? 
Quilt for it, 315. 
Stone; to make the Lime- 
drink for the Stone, 260. 
/0 giveEafe in a violent 
Fit, 2d 1, 289. 
Onflow’^ Water for it , 
2.39. 

S tough ton’ j Elixiri *n- 
Strangury, 273, 289. 
Strawberry iW, if9. 
Strong Broth 5 f8. 
Sugar- Plates, 168. Ctor 
Sugar, ibid, brown Su¬ 
gar, 171. Sugar of Ro- 

/«, i8f. 

Surfeit - Water, of King 
Charles II. 230. — of 
Mr. Denzil Onflow, 
2f 1. 

Swan potted, .39. 

Sweet - Zfog /tfr LAnen, 

Z04. 
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Sweetmeat Pudding, 105:* 

Swelling /» Face , 313, 

Syllabubs whipt , if 3* 
Lemon Syllabubs , if8* 

•—0//^r ^0 Syllabubs 9 
i6z. 

Syrups, 163, &c. 

Sy ru p 0/ 0 #y Flower , 1 81. 
—-/or # Cough or Afth- 
ma , 201.-— of Mar(h- 

mallows , 200. .- 0/ 

Saffron , 201. 

T. 

Tanfey, baked^ 17, roi. 

'Tanfey , 103. 

Gcofeberry Tanfey , 1 o 1 , 

Tarts, of Orange j, or Le¬ 
mons ^ iif. Puff-pafie 
for Tarts , 1 id. /<? ice 
Tarts , 128. 

Tea -Caudle^ if 6. 

Teeth, 249, 286. /£/>;?- 
whiten them , 
338. Necklace for Chil¬ 
dren in cutting them , 
2ff. 

Tetter, 28 f. 

Thorn drawn out , 302. 

T hr oat, fore^ 313 . *0 
w/z/ <2 /0r? Throat in 
the Small-pox , 2f9. 

Thrufli, Childrens 
Mouths , 34r. 

Tinfture of Ambergreafe^ 
230. yf# admirable 1‘in¬ 
jure for green Wounds , 
247. 


Toads 
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Toafts fried) 102. 
Tongues, dried , 41. Pic¬ 
kle for them , ibid. ff. 
Tooth-^i? cured , 276, 
278. 

Treacle- Watery 2fo. 
Trembling 0/ Hearty 

5 ° 3 - 

Tumours, *0 rz/0# 

28^. /0 difperfe them, 

312. 

Turbot P70, 124. 

Tureiner, how made , 1 op. 
Turkey /y, iz.ftewed , 
49 - 

U. 

Ulcers, old SoreSy 
306, 307. 

Urine 5 *0 provoke it pre- 
fently when flopped , 340. 
Ufqucbaugh, how fixate, 

2fO. 

Uvula, *0 dr aw it up 9 340. 
W. 

Walnut-/F^r, 231. 
Walnuts, pickled divers 
Way 's , 81,84 -preferved 
all the Tear , 72. 

Wafli /br the Facey 3 2p. 
Walking, £0 faveSoapyand 
whiten Clothes , 347. 
Water, for fore or weak 
EyeSy 314.*- towafh the 
■Fdct'y 3 2_p./0 £0 ^0^ 

Balfam of Tolu, 
246. _ againf a Con- 


fumption , 242.*— /0 
ftrengthen the Sight , 
243.— i# ^ Confump- 
/z0/z 0r Weaknefs after 
Sicknefs , 278. — #^#0 
Cordial - 3/0r, 233. 

Gr0^ P^// 3 > Watery 
zzf. AllenV 

228. Lady Huet’j 
Watery 227. Zz/zg 
Charles II. Surfeit 
Watery 230. Orange or 
Lemon Water, ibid. 
--Z)r. Stevens’ j Water , 
22p. <0 * 9 / 0^0 Watery 

234* 

Weaknefs 0/ Backy 
2pi, 341. - 0/ the 

Hands , 0 Palfy? 

2pp. 

Weftphalia Bacony 40. 
Whetftonc Cakes, 144. 
White Leachy if 8. 
White-wine Creamy ibid. 
Wigs, 138. light WigSy 
127. wry good WigSy 
12p. ordinary WigSy 
141. 

W ine, ^0w *0 0/0^ /V, 2 ip. 
Apricock - 207. 

Barley - w/»0, 214. 

Birch-wine , 210. 
ry-winey toy, zip. Cla¬ 
ry-wine , 218. Cowflip- 
winey 211. Currant- 
winey 222. Elder-wine , 
213, 22 3. .Elder-flower 
Winey 222. Frontiniac - 
w/#0 ? 220. Goo fob erry- 

winey 
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wine ., 207,2,2,0. Lemon - Varnifli jwhite andyellow , 
2.13. Morelia 345*. 

Cherry-wine , 212. O- Veal P70, 12. Cutlets^ fo. 

range-wine , 210. -- Savoury Dijh of Veal , 

withRaiftws^zip. Pearl 37. 

Goofeberry-wine ^ 207. Venifon, artificial, 30. *0 
Ptez - w/zzo, 214. recover it when it ftinks , 

Quince-wine, ziz. Rai- 32. 

fin-wine , 209. Rafp - Venereal Difieafe , 300. 
berry-wine , 211. Venifon -Pafty, to fieafon 

wine , ibid. Cowfiip- and bake it 9 116. 

wine , ibid, to recover Verjuice, difilled for 
Wine , 218. Pickles , 87. 

Woodcock Sauce, 3( 5 . Vomits 5 /ozzzo excellent 

Worms in Children-> how Vomit j - , 263, 299, 

to know them, 276. C/7- 3 37. 

//or /or 319. Vomitings outward Ap- 

Worms cured , 317. plications to ft ay it 9 

Plaifter for them, 322. 275*, 28 f. Internal Re* 

V. *00^7 /or //, 276. 

Vapours o&m/, 233. 
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